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F  oreword 


Where  would  we  be  without  the  storyteller  and  scribe?  What  would  we 
know  of  where  we  came  from  and  how?  This  publication  is  part  of  a  qreater 
body  of  work  authored  by  LaViece  F raser  Smallwood  Moser  dedicated 
to  perpetuatinq  the  memory  of  the  people  and  their  way  of  life  in  Baker 
County.  Her  personal  knowledqe  of  Baker  County  qained  by  a  lifetime  of 
observation  is  a  wealth  of  history  in  itself,  but  it  is  her  stalwart  devotion  to 
the  process  of  research  and  personal  interviewinq  that  has  been  primary 
in  developinq  a  collection  of  treasured  personal  stories  and  community 
history.  Her  native  and  practiced  talent  with  the  written  word  closes  the 
qap  and  connects  the  hearts  and  minds  of  yesterday's,  today's  and  future 
qenerations. 


storyteller 
and  scribe  we 
would  only 
live  in  present 
memory." 


This  latest  addition  by  LaViece  commemorates  Baker  County's 
Sesquicentennial  Celebration.  Upon  this  occasion  I  ask  you  -  what  would 
past  qenerations  of  Baker  Countians  have  to  say  about  where  we  are 
today?  The  intimate  chronicles  compiled  by  LaViece  enable  us  to  imaqine 
the  conversations  and  reflections  that  probably  took  place  while  family 
and  friends  sat  on  the  front  porch,  some  in  the  swinq,  shellinq  peas  amidst 
the  aroma  of  qreens  simmerinq  in  the  kitchen  and  waftinq  throuqhout  the 
house. 


Courthouse 


Cou^H*'°rlc 


Boner 


Without  the  storyteller  and  scribe 
we  would  only  live  in  present 
memory.  In  today's  popular  culture 
we  have  forqotten  just  how  hard 
life  can  be  and  how  far  we  have 
come  from  the  privations  and 
simple  pleasure  of  years  past.  By 
followinq  her  passion  LaViece  has 
qiven  honor  to  past  qenerations 
and  established  a  record 
whereby  present  and  future 
qenerations  may  be  instructed 
and  entertained.  F ortunately 
for  Baker  County  we  have  both 
a  storyteller  and  scribe  in  one 
person  -  LaViece. 


Joseph  M.  Williams 
County  Judqe 
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Introduction 

from,  past  to  fature  piowers 


LoVi€C€  at  Ralph  Sands  Dag  lilg  F arm  in  North  Baker  County. 


Grandpa  called  it  a  cupboard  and  Grandma  called  it  a  pantry.  But 
whatever  words  were  used  it  was  a  treasure  house  of  savory  food. 
To  remember  the  old  cupboard  is  to  recall  the  days  qone  by.  Hopefully 
this  book  will  serve  as  a  reservoir  of  stored-up  recollections  that  future 
generations  can  draw  from  when  they  hunqer  for  a  taste  of  the  past.  It 
will  be  like  a  larder  for  hunqry  curiosities.  My  memories  originated  ot  my 
qrondporents'  larder  door  as  I'm  sure  many  of  yours  hove.  How  else  con 
we  possibly  treat  our  children,  or  their  children,  to  on  ol'  fashioned  (their 
words,  not  mine)  cone-qrindinq,  hoq-butcherinq,  berry-pickinq,  jelly-mokinq 
day,  other  than  storinq  up  vivid  recollections  in  a  pantry  of  memories. 

Whot  Grandpa  didn't  know  durinq  the  span  of  his  lifetime  wos  the 
historical  lore  loominq  ot  his  bock  door  that  would  one  day  intrique  future 
generations.  How  many  of  us  will  ever  know  the  wonder  of  pilinq  the 
rouqh,  splintery  liqhtered  wood  into  the  cost  iron  wood-burninq  stove  to 
qenerote  the  perfect  deqree  of  heat  like  Grandma  used  to  do,  or  smell  the 
fraqrant  aroma  of  her  old-timey  sweet  bread  permeatinq  the  crisp  fresh 
farm  air?  Who  of  us  will  ever  see  aqain  the  deep  water  well  where  wooden 
buckets  were  lowered  by  rope  into  the  dark  mysterious  pit  to  brinq  up  the 
cool,  iron-flavored  water  on  a  hot  summer  day.  And  who  will  ever  aqain 
qaze  in  awe  at  the  tall  wooden  scaffold  attached  to  the  side  of  the  barn 
where  Grandpa  skinned  and  trimmed  the  hoq  on  butchering  day,  or  watch 
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1 986  -  Zackary  V.  Smallwood,  III  - 
Plowing  like  Grandpa 


with  apprehension  the  fluttering,  cacklinq  hens  scurryinq  anxiously 
the  barnyard  when  Grandpa  came  to  call  with  his  mind 
^cthinq  to  flavor  the  dumplinqs.  My  qrandparents  never  did 
understand  my  fascination  with  the  past.  To  them,  their  lives  toqether 
were  as  ordinary  as  they  thouqht  themselves  to  be.  This  book  is  in 
honor  of  all  the  Grandpas  and  Grandmas  and  the  memories  they  left 
behind.  May  the  up-cominq  generations  develop  an  appreciation  for 
the  past  and  for  those  whose  footsteps  they  follow  because  "At  the 
close  of  life  the  question  will  be  not  how  much  have  you  qot,  but  how 
much  have  you  qiven;  not  how  much  have  you  won,  but  how  much 
have  you  done:  not  how  much  have  you  saved,  but  how  much  have 
you  sacrificed:  how  much  have  you  loved  and  served,  not  how  much 
were  you  honored."  (Nathan  C.  Schaeffer) 

This  work  has  been  a  labor  of  respect.  It  does  not  expect  any 
honor.  Instead  this  work  seeks  to  honor.  It  has  been  an  attempt  to 
remember  those  whose  life  and  times  made  a  difference  in 
our  community.  It  is  my  hope  this  publication  will  in  some 
way  make  a  difference  to  those  who  live  in,  and  those  who 
pass  throuqh,  our  community. 

"I  could  tell  where  the  Lampliqhter  was  by  the  trail  he 
left  behind  him."  Larry  Lander 


1 983  -  T abitha  (Smallwood) 
-  Learning  to  clean-up  like 
Grandma 


Respectfully, 

LaViece  Smallwood  Moser, 

Executive  Director  of  Heritage  Park  Village 


Koylo  Smallwood  Loop^r  °n  herj  2^ 


Kayla  Smallwood 
Looper  playing 
dress  up 


1 988  -  Shannon  Smallwood  - 
Washing  clothes  like  Grandma 
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Somethinq  About 

Naomi  Crews  Roberson 

The  Editor 


Althouqh  Naomi  was  born  in  Jacksonville,  she  has  lived  her  entire 
life  in  Baker  County.  She  qrew  up  in  Sanderson.  Her  parents,  Raiford  and 
Mirtie  (Rhoden)  Crews,  are  from  a  lonq-line  of  closely  bonded  Baker  County 
pioneer  families.  Her  father  was  pastor  for  several  churches  in  the  area  for 
25  years  before  his  retirement.  Naomi  learned  from  an  early  aqe  to  respect 
and  appreciate  her  heritaqe.  A  year  after  her  1 956  qraduation  from  Baker 
County  Hiqh  School,  she  married  Archie  'Junior'  Roberson.  They  have  one 
child,  a  dauqhter,  Anqela  Lynn  (Mike)  Zachary  and  three  qrandchildren, 
Michael  David,  Elizabeth  Anne,  and  Bradley  Kevin  Zachary. 

Naomi  obtained  a  Bachelor  of  Arts  deqree  in  Enqlish  and  History 
and  a  Master's  deqree  in  secondary  education  and  readinq.  She  is  also 
certified  in  Educational  Leadership.  Before  her  retirement  from  the  local 
school  system  in  2001,  she  spent  30  years  teachinq  Enqlish  and  readinq 
to  the  students  of  Baker  County.  F or  seven  years,  she  coordinated  federal 
and  state  education  proqrams  for  the  local  district.  Because  of  her  excellent 
reputation  as  an  educator,  she  was  appointed  by  Florida  Governor  Jeb 
Bush  in  2001  to  fill  an  appointment  for  an  unexpired  term  on  the  local 
school  board. 

Naomi  remains  very  close  to  her  1 956  classmates.  This  qroup  was  the 
first  class  to  qraduate  after  all  hiqh  schools  in  the  county  were  consolidated 
into  Baker  County  Hiqh  School.  They  faithfully  qather  annually  to  stay  in 
touch.  "We  thouqht  we'd  be  rivals  like  we  were  before  consolidation,"  she 
said,  "but  we  all  became  qreat  friends  and  ended  up  beinq  one  of  the  closest 
of  all  the  qraduatinq  classes." 

After  a  reunion  with  her  Sanderson  classmates  durinq  the  1987 
Baker  County-wide  Homecominq,  Naomi  and  fellow  students  orqanized  a 
Sanderson  school  reunion  they  now  hold  annually  at  Ocean  Pond. 

Naomi  has  been  an  avid  and  loyal  supporter  and  member  of  the 
executive  board  of  Heritaqe  Park  Villaqe,  since  its  beqinninq.  Her  support 
durinq  the  F estival  of  Trees  and  its  successor,  the  F estival  of  Liqhts,  both 
events  sponsored  by  Heritaqe  Park  Villaqe  durinq  the  Christmas  season, 
has  been  invaluable.  Several  years  aqo  Naomi  suffered  a  critical  illness.  In 
spite  of  the  seriousness  of  her  condition,  she  participated  in  a  McClenny- 
Glen  Hiqh  School  reunion  and  recorded  interviews  with  those  attendinq. 
She  has  been  faithful  to  edit  all  the  publications  pertaininq  to  Heritaqe  Park 
Villaqe.  After  the  1 987  and  1 990  County-wide  Homecominqs,  Naomi  spent 
numerous  hours  identifyinq  thousands  of  photos  made  durinq  the  events. 
In  addition,  she  has  assisted  in  makinq  video  interviews  of  citizens  and  local 
families  for  viewinq  in  Heritaqe  Park  Villaqe.  Her  contributions  to  the  future 
leqacy  of  this  county  are  priceless. 

Reqardless  if  it  has  been  to  her  educational  career,  city  and  county 
events,  charitable  causes,  or  any  qood  and  worthy  cause,  Naomi  always 
responds  in  a  positive  way.  She  is  one  of  the  most  loved  and  respected 
women  in  our  community. 
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Somcthinq  About 

done  Raulerson  Prachar 

Finance  Chairman 


Gedone  was  the  last  of  1 2  children  born  to  Georqe  and  Alma  (Knabb) 
Raulcrson  in  the  Baxter  area  of  Baker  County.  When  she  was  nine  years 
old  she  moved  to  McClenny  with  her  family  after  her  father  purchased  a 
qeneral  qrocery  and  mercantile  store  on  the  northeast  corner  of  Main  and 
Colleqe  Streets.  Their  Colleqe  Street  home  was  two  blocks  away.  Gedone 
made  friends  easily  in  school.  She  participated  in  sports,  was  a  cheerleader 
for  the  Wildcats,  and  active  in  many  clubs  and  orqanizations.  She  was 
elected  homecominq  queen  her  senior  year.  She  still  remains  in  contact  with  her 
classmates.  After  qraduation  in  1 95*t  Gedone  went  to  work  for  the  fashionable 
Adair  Beauty  Salon  in  downtown  Jacksonville  where  she  modeled  for  the  company 
and  many  other  downtown  businesses.  She  was  a  dance  exhibitionist  for  Marie's 
Ballroom  Dance  Studio  on  Hendricks  Avenue. 

Gedone  moved  to  Davenport,  Iowa  in  1 965  to  work  for  Kraft  F oods.  She 
remained  there  until  her  retirement  in  1 995.  While  in  Davenport,  Gedone  owned 
T ouch  of  Class,  a  modelinq  and  self-improvement  school.  She  also  owned  Portrait 
China  of  Iowa,  a  business  that  transferred  photoqraphs  onto  china.  After  her 
retirement  in  1 995  she  moved  home  to  McClenny  to  'enjoy  my  life  with  family  and 
friends',  she  says. 

Throuqhout  her  life  Gedone  has  been  a  compassionate  humanitarian  and 
avid  volunteer  for  qood  causes.  In  Davenport,  she  volunteered  for  many  charitable 
causes.  When  she  returned  to  McClenny  she  brouqht  the  idea  of  the  F estival  of 
Trees  to  the  community  and  co-chaired  the  event  sponsored  by  Heritaqe  Park 
Villaqe.  She  now  supports  the  successor  to  the  FOT,  the  F estival  of  Liqhts,  which 
is  held  annually  in  the  Villaqe.  As  an  executive  board  member  of  Heritaqe  Park 
Villaqe,  she  works  as  the  financial  chairman  to  help  solicit  finances  for  its  qrowth 
and  development. 

Gedone  is  deeply  patriotic  havinq  lost  a  brother  in  WW1 1.  In  2003  she 
orqanized  the  Baker  Women's  Political  Network.  She  doesn't  hesitate  at  any 
opportunity  to  wave  the  flaq  and  one  is  always  wavinq  outside  her  McClenny 
Whisperinq  Pines  home. 

Gedone  is  married  to  Charles  'Chuck'  Prachar  of  Davenport,  Iowa.  When 
the  two  retired  Chuck  didn't  hesitate  to  move  to  Gedone's  beloved  Baker  County 
where  her  roots,  and  the  roots  of  her  ancestors,  run  deep  in  the  soil.  Chuck  was 
reared  on  the  same  street  where  his  mother  qrew  up,  and  he  reared  his  children 
there  as  well,  so  it  was  difficult  for  him  to  leave  such  a  sentimental  surroundinq. 
However,  he  never  looked  back  and  has  embraced  Baker  County  as  home.  It  was 
Chuck's  concern  for  the  past,  and  history,  that  the  Burnsed  Block  House  was 
salvaqed.  After  he  brouqht  his  concerns  to  the  Heritaqe  Park  Villaqe  executive 
board  they  immediately  took  action  to  preserve  the  historical  monument  as  a 
leqacy  to  local  and  national  history. 

Wherever  Gedone  is  she  will  always  be  lookinq  for  opportunities  to  serve 
her  community  and  her  fellowman.  She  is  the  'hostess  with  the  most-es',  always 
entertaininq,  always  seekinq  ways  to  make  the  place  she  lives  a  better  place.  If 
she  isn't  cookinq  and  servinq  a  meal  to  someone,  she  is  busy  takinq  fresh  fruits 
and  veqetables  to  friends,  neiqhbors,  the  sick  and  shut-ins.  If  there  were  more 
people  like  her,  this  world  would  have  no  need  for  wars,  poverty,  pain  or  sufferinq 
because  she  is  always  workinq  toward  peace  on  earth,  qood  will  to  all  men. 
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Pictured  L  to  R-.  J.B.  Coxwell  and  W.W.  "Bill"  Gog  enjoginq  q  break  on  the 
restored  porch  of  the  Burnsed  Block  House. 
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DEDICATION 

This  Publication  Is  Pespectfullg 
Dedicated  T o 

W.W.  “Bill"  Gag 

President  of  W.W.  Gag  Mechanical  Contractors  of 

Jacksonville,  Florida 

The  citizens  of  McClenny  will  always  be  qrateful  for  the  logal  support 
of  Bill  Gag  and  his  qenerous  assistance  to  the  qrowth  and  development  of 
Heritaqe  Park  Villaqe.  He  is  responsible  for  movinq  the  historical  Burnsed 
Block  House  into  the  Villaqe.  He  and  his  friend,  J.B.  Coxwell,  Chairman  of 
the  Board  of  J.B.  Coxwell  Contractinq,  Inc.,  qave  financially  to  restore  the 
doq-trot  porch  and  country  kitchen  with  the  clay  fireplace  which  were  not 
included  in  the  qrant  restoration  of  the  block  portion.  Bill  furnished  the 
air-conditioninq  for  the  depot  and  each  of  the  buildinqs  in  the  Darbyville 
Section.  He  financed  the  old  jail  buildinq  and  contributed  considerably 
to  the  construction  of  the  old  qaraqe  and  moonshine  museum.  In  many 
other  ways  it  has  been  because  of  his  qenerous  support  that  Heritaqe 
Park  Villaqe  has  become  a  place  our  citizens  can  come  and  learn  of  their 
heritaqe. 


pu 

KJjr 


rid  aodc  Hou*  on  rnov,„4 


!n  addition,  it  is  because  of  him  this  book  was  inspired.  In  2003,  Bill 
:  scd  two  'hawqs'  and  had  his  qood  friend  and  employee,  the  late  Joe 
o  ns,  find  someone  to  kill  and  dress  them  to  put  toqether  a  real  country 
home  hawq  cooked  meal  with  all  the  trimminqs  in  the  Villaqe.  And 
:  enlisted  his  friend,  nurseryman  Gary  F raser,  and  with  City  employee 
Sammy  Harris  at  the  helm,  they  did! 

Bill's  common  approach 
to  daily  life,  the 
appreciation  he 
has  for  his  past, 
the  loyalty  he  has 
for  his  friends 
and  neiqhbors  the 
compassion  he  has 
for  his  fellowman  is 
unexcelled  and  we 
know  the  persona 
of  Bill  Gay  will  not 
likely  pass  our  way 
aqain. 

Thank  you,  Bill! 


eUm-dB,oc,Ho^~lnqQtjfsnJ-ho--. 


And  To 

Dr.  Jean  Boyd  Dowlinq 


It  is  with  the  deepest  appreciation  to  Dr.  Jean  B. 
Dowlinq  for  her  numerous  contributions  to  Heritaqe 
Park  Villaqe  that  this  dedication  is  made.  F rom 
the  beqinninq,  Dr.  Dowlinq  has  been  a  voice  in  the 
construction  of  the  Villaqe,  and  an  avid  and  loyal 
supporter,  defender  and  benefactor  to  its  cause.  Her 
wise  counsel,  encouraqement,  friendship  and  positive 
attitude  have  aided  us  throuqhout  the  dream  of 
leavinq  a  leqacy  to  the  citizens  of  Baker  County. 

Dr.  Dowlinq's  qift  of  the  Burnsed  Block  House  to 
the  City  of  McClenny  is  the  centerfold  of  the  Villaqe. 
The  unique  monument  of  Florida's  historical  past  was 
a  part  of  her  Taylor  property  for  more  than  half  a 
century  and  almost  passed  into  oblivion  except  for 
her  qift  to  the  people  of  this  community.  She  has  been 
instrumental  in  writinq  and  obtaininq  qrants  for  the  celebrated  structure  that 
makes  it  possible  today  for  visitors  to  walk  throuqh  its  portals  and  qlimpse 
into  how  our  ancestors  lived  in  the  past.  Her  semi-fictional  novel,  If  Walls 

Could  Talk,  Diary 
of  a  Dwellinq,  is 
now  a  classic 
about  the 

inhabitants  of 
theold  structure 
becauseshehas 
skillfully  woven 
an  account  of 
realistic  events 
that  has  had  a 
qreat  bearinq 
on  our  area's 
history  for 

almost  two 
centuries. 


— _  riOLi  now  brick; 
Burnsed  bedroom, 

F°rnq^edWtcben,.ornoM. 
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'owlinq's  charitable  contributions  to  the  people  of  this  community 
be  fully  recoqnized  or  even  known  because  she  wants  it  that 
the  trail  of  kind  and  benevolent  contributions  she  has  made  in 
ret  will  never  pass  away.  They  will  live  on  in  the  hearts  of  those  whose 
:s  have  been  touched  by  her  qenerosity. 

Thank  you,  Dr.  Dowlinq! 


to  Heritage  Park  VillaqetnZOO^To  left  ^00^  h°m€  °Wn€rS  Qnd  tenonts  was  mo> 
"  U 1 ■  1 0  ,€f+'  roof  COV€rs  porch  where  once  was  a  bedr 


Burnsed  Block  House 
preserved  todog  in 
Heritage  Park  Village. 


lock  fortress  of  great  distinction  survives 


On  the  morning  of  February  14,  2001,  a  group  of 
Baker  County  officials  made  a  very  important  journey  to 
Jacksonville.  Their  mission  was  to  request  support  from 
Jacksonville  businessman,  W.W.  ‘Bill’  Gay,  to  finance  a 
project  to  move  a  long  neglected  piece  of  American  history 
from  the  backwoods  of  the  county  into  Heritage  Park  Village 
for  restoration.  Traveling  with  the  officials  were  LaViece 
Smallwood,  executive  director  of  Heritage  Park  Village,  Joe 
Newmans,  longtime  friend  and  employee  of  Mr.  Gay,  and 
local  history  activist,  Attorney  Hugh  Fish. 


McClenng  Citg  Manaqer,  Gerald  Dopson,  former  Baker  Countq  Sheriff  and  present  W.W.  Gag 
emplogee,  Joe  Newmans,  Countg  manager,  Josie  Davis,  Bill  Gag,  Attorneg  Huqh  Fish,  and 
Tommg  Lee. 

It  only  took  minutes  for  Bill  Gay  to  pledge  his  support.  He  called  in  his  reliable 
employee  and  moving  expert,  Tommy  Lee,  and  instructed  him  to  begin  the  project 
that  very  day. 

The  important  piece  of 
Americana  at  issue  was  a  long 
abandoned  historic  frontier  fortress 
that  had  at  one  time  (1971)  been 
placed  on  the  National  Register  of 
Historic  Places.  The  original  location 
of  the  structure,  with  its  steeply  pitched  roof,  was  five  miles  south  of  the  community 
of  Baxter  in  Baker  County,  and  16  miles  north  of  Glen  St.  Mary.  The  block  fortress 
had  been  a  part  of  the  county’s  tumultuous  history  dating  from  those  years  when 


"Mr.  W.W.  Gag  and  those  others  assistinq  in  the  preservation  of  this 
historical  building  deserve  an  enormous  amount  of  credit  for  their 
foresiqht  and  future  generations  will  be  in  gour  debt.  If  gou  follow  the 
countrg's  preservation  guidelines  to  ensure  that  the  integritg  of  this 
buildinq  is  maintained  then  generations  of  Americans  will  benefit  from 
an  important  part  of  our  countrg's  past  historg."  -  Herschel  E.  Shepard, 
F.A.I.A.  Emeritus  Professor,  Universitg  of  Florida  School  of  Architecture. 


"Only  q  professional  preservationist  architect  should  oversee  the 
preservation  of  this  remarkable  buildinq  that  has  been  saved  from 
destruction.  It  will  be  a  traqedg  if  there  is  a  delag  in  protecting 
what  remains  of  this  structure  so  it  mag  continue  to  inspire  future 
generations."  -  Marg  Ruffin  Hanbouq,  Southern  Office  National 
T rust  for  Historic  Preservation 


One  of  mang 
qun  ports  for 
settlers  to 
knock  out  when 
rifles  or  quns 
were  needed 
to  protect  the 
settlers. 


"I  can  think  of  no  other  park  or  museum  settinq  which  is  so  verg 
oriented  to  a  communitg  than  Baker  Countg  Heritaqe  Park 
Villaqe  featurinq  the  preservation  of  the  Burnsed  Block  House."  - 
Walter  S.  Marder,  AIA  Deputg  State  Historic  Preservation  Officer. 
Florida  Department  of  State,  Division  of  Historical  Resources 


the  county  was  shifted  five  times  to  other  counties  before  boundaries  were  finally 

settled.  In  the  late  1 99 Os  the  long 
abandoned  house  had  already 
been  removed  from  its  original 
site  to  the  nearby  farm  of  Tommy 
Raulerson  whose  ancestors  had 
once  lived  in  the  home.  Mr. 
Raulerson,  seeing  the  destruction  occurring  of  the  once  notable  building,  had  hoped 
to  restore  it  someday.  After  Heritage  Park  Village  was  organized  to  store  a  segment 
of  Baker  County’s  history  in  2000,  the  organizers  were  contacted  by  McClenny 
resident,  Chuck  Prachar,  the  husband  of  Mr.  Raulerson’s  aunt,  to  consider  placing 
the  old  house  within  historical  village  for  restoration.  Mr.  Raulerson  agreed  and 
with  permission  from  its  owner,  Dr.  Jean  Dowling,  the  block  home  was  deeded  to 
the  City  of  McClenny  for  stated  purposes.  It  was  moved  to  HPV  the  same  year  by 
Bill  Gay  at  a  cost  of  $79,880  In  addition  Mr.  Gay,  and  his  long  time  friend,  J.B. 
Coxwell,  donated  an  additional  $65,000  to  restore  the  dog  trot  and  dining-kitchen 
area  said  to  have  been  constructed  by  James  Burnsed.  Grants  (written  by  Dr. 
Dowling)  and  private  contributions  made  it  possible  for  the  complete  restoration 
of  this  complex  structure  to  be  saved  and  not  lost  as  part  of  our  past  culture  and 
valued  legacy. 

For  years  legends 
have  abounded,  and 
narratives  have  told 
from  memories  that  have 
been  passed  down  for  generations  about  the  structure  referred  to  as  the  Burnsed 
Block  House  because  of  its  determined  builder,  James  Burnsed/Burnside.  However, 
much  like  the  house  that  escaped  destruction,  so  are  the  images  and  reflections  of 

the  past.  Today  a  ghostly  wind  whips  through 
the  woodlands  where  the  house  once  stood  for 
almost  two  centuries,  surviving  harsh  storms 
and  devastating  hurricanes.  Falling  prey  to 
desertion  and  desecration  by  humans,  its  last 
protective  efforts  were  to  the  wood  varmints 
and  vandals.  Now  new  stories  will  be  told,  new 
memories  will  be  made  and  a  new  generation 
will  gather  to  walk  through  her  portals. .  .but 
those  who  knew  her  long-ago  may  yet  whisper 
to  the  stranger  who  will  come,  ‘This  ole  house 
always  watched  over  us’.  And  so . 

her  story! 

In  1822-23,  Florida’s  first  Territorial  Governor,  Andrew  Jackson,  ordered 
a  string  of  frontier  block  homes  built  from  Florida’s  East  Coast  to  the  West  Coast. 
Only  the  construction  of  three  of  these  homes  can  be  traced,  (in  Seminole  journals) 
and  the  frontier  block  home  is  the  only  one  of  the  three  recorded  known  to  survive. 
The  purpose  of  these  block  dwellings  was  to  protect  the  pioneer  settlers  from  hostile 
Indian  attacks.  To  date  records  have  not  been  confirmed  documenting  when  the 
fortress  was  actually  constructed  with  its  block  gun  ports.  However,  a  four  year, 
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hands-on  iy  that  began  in  the  spring  of  1981,  Professor  Blair  Reeves,  FA1A  of 
)/  Florida  College  Of  Architecture,  along  with  graduate  architecture 
..ay  historical  facts  pertaining  to  the  mysterious  handiwork  of  the  actual 
:  n  of  the  structure  were  revealed  and  evaluated.  Assisting  were  colleagues 
Professor  Hershel  Shepard,  and  FA1A 
/ assistant  Professor  Phillip  P  Wisley.  These  records, 
and  photographs,  are  available  in  journals  in  Heritage 
Park  Village.  It  is  not  known  at  this  writing  who  the 
government  commissioned  to  build  the  block  portion 
of  the  structure,  but  we  do  know  from  research  in  the 
Library  of  Congress,  the  unique  block  houses  were 
built  by  specific  plans  of  the  territorial  government. 

James  Burnsed  otily  added  the  additions  to  the  block 
portion  to  make  the  fortress  livable.  The  block  portion 
was  built  of  remarkable  craftsmanship  using  unique 
dovetail  jointing  and  was  executed  with  extraordinary 
precision.  A  pointed  post,  once  found  standing  on  the 
original  site,  indicates  that  originally  the  blockhouse 


Edsel  Loadholtz,  a  descendant  of  the  Brown  family 
exposes  the  faded  chiseled  dote  of  what  seems  to  be. 
1 862  on  bock  portion  of  house,  Believed  to  be  the  date 
the  Brown's  daughter,  Nancy,  was  drowned  by  a  Negro 


their  home.  Mrs.  Brown  was  milking  the  cows,  not  too  for 
from  the  creek  when  some  of  the  slave  woman's  children 
ran  and  told  her  what  was  happening.  Their  daughter 
Moriah  was  a  baby  and  she  too,  was  put  in  the  water  but 
was  saved  by  her  mother  before  she  drowned. 


"This  is  the  best  historical  park  of  its  kind  I've  seen.  The 
focus  of  the  unique  fortress  is  the  earliest  and  best 
preserved  example  of  its  construction  known  in  Florida. 
It  is  considered  to  be  of  exceptional  historical  importance 
to  the  region  and  state.  The  preservation  of  this  once 
displaced  but  highly  significant  cultural  resource  is 
commendable.  "  -  David  E.  F erro,  Deputy  State  Historical 
Preservation  Officer. 


was  in  a  compound  completely  surrounded  by  many 
of  the  same  type  posts  higher  than  a  mans  head. 

When  Indiaris  were  on  a  war  path,  neighbors  would 
gather  and  stay  in  the  complex  until  things  quieted 
down.  Burnsed  served  in  the  Second  Seminole 
War.  According  to  Seminole  journals,  the  unique 

craftsmanship  of  the 
block  fortress  resisted  the 
devastation  of  fiery  arrows 
seeking  to  destroy  it. 

With  the  research  of  Dr. 
Jean  Dowling,  who  has 
owned  the  house  with  1 60 
acres  of  prime  farmland 
since  the  1950s,  we  ktrow  the  construction  date  could  have  been  as  early  as  1820- 
2 1  when  it  was  ordered  built  for  settler’s  protection  during  hostile  Indian  up-risings. 

As  the  Indians  vacated  the  area,  the  house  stood  abandoned  until  James 
Burnsed /Burnside,  the  second  sheriff  of  Baker  County,  came  along  and  used  the 
block  portion,  of  the  house  to  add  porches,  bedrooms,  dog  trot  and  antiquated  kitchen¬ 
dining  area  with  a  clay  fireplace.  Thus  the  house  became  known  as  the  Burnsed 
Block  House.  A  Burnsed  family  descendant,  Gail  Burnsed  Spivey,  traced  127  Baker 
County  families  inhabiting  the  house  over  the  past  150  years.  It  is  said  that  Hugh  B. 
Brown,  a  Civil  War  veteran,  purchased  the  home  from  Burnsed  and  for  all  legitimate 
purposes  the  house  should  at  least  share  title  with  his  son,  George  Colquitt  (Coll) 
and  Minnie  Jane  Taylor  Brown,  and  their  family  who  possessed  it  for  more  than  half 
a  century.  Beginning  with  their  marriage  in  1 9 04,  the  couple  reared  their  large  family 
of  eleven  children  withm  its  walls  and  left  a  trail  of  memories  dear  to  the  heart  of  this 
family  and  descendants  even  today. 


University  of  Florida  professors  Blair  Beeves  and  riqht 
Hershel  Shepard  talk  with  Villaqe  Director  LaViece 
Smallwood.  The  two  men  spent  four  gears  documentinq 
construction  of  the  block  home  with  their  advance 
architectural  students  beqinninq  in  the  sprinq  of  1981. 


F or  riqht  Walt  Marder,  Deputy  State  Historical  Preservationist 
Officer  meets  with  Watson  Goodwin,  Buildinq  Inspector  for  the  City 
of  McClenny,  Naomi  Roberson,  Executive  Board  member.  Pay  Jones, 
Executive  Board  member,  LaViece  Smallwood  and 
City  Code  Official  Claude  Baqwell  to  discuss  proqress  of 
Burnsed  Block  House  preservation  proqram. 
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SPONSOR 


As  a  neighbor  to  Baker  County,  Pritchett  Trucking,  Inc,  of  Union  County  is 
honored  to  be  a  part  of  celebrating  Baker  County’s  150th  Birthday,  We  commend 
those  who  have  worked  to  prepare  a  place  in  Heritage  Park  Village  to  house  Baker 
County’s  legacy  through  the  growth  and  development  over  the  past  150  years. 

Sincerely, 

Marvin  H,  Pritchett,  Chief  Exectuive  Officer 


PRITCHETT 
TRUCKING,  INC. 


Marvin  H.  Pritchett 

Chief  Executive  Officer 

mpritchett@pritchetttrucking.com 
www .  pritchetttrucking .  com 


SPONSOR 


It  is  a  privilege  for  me  to  be  a  part  of  sponsoring  this  extraordinary  historical 
sesquicentennial  cook  book  compiled  in  honor  and  dedicated  to  my  long - 
time  friend,  Bill  Gay,  I  have  been  an  avid  supporter  of  Heritage  Park 
Village,  along  with  Bill,  for  many  years  and  congratulate  those  whose 
foresight  and  determination  has  accomplished  what  so  many  others  have 
failed  to  do,  preserve  the  history  and  legacy  of  their  community.  Happy 
Birthday  Baker  County,  may  your  next  150  years  be  as  profound  as  the 
past, 

J,B,  Coxwell, 

President  of  J.B.  Coxwell  Building  Contractors 


J.B.  COXWELL 

Building  Contractors 
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SPONSOR 


Walmart 

Logistics 

On  6ehaCf  of  aCC  of  our  staff  and  associates  at 
Wal-Mart  (DC  6099, 

We  would  [ike  to  say  Happy  (Birthday  and  congratulate 
(Baker  County  for  reaching  ISO  prosperous  years. 

We  appreciate  aCC  the  hard  work-in  deveCoping  Heritage 
(park^ViCCage  in  preserving  (Baker  County's 
rich  and  coCorfuC  history. 


SPONSOR 


“As  a  supporter  of  Baker  County  ’ s  Heritage  Park  Village,  Miller  Electric 
Company  welcomes  the  opportunity  to  he  a  sponsor  of  the  County* s 
historical  sesquicentennial  cook  book,  which  they  have  dedicated  to  our 
long-time  friend,  Mr.  Bill  Gay.  Happy  Birthday  and  Congratulations  to 
Baker  County  on  the  preservation  and  presentation  of  their  community’s 
rich  history.” 

Buck  A utrey,  Chairman,  Miller  Electric  Company 

Miller  Electric  Company 

" Quality  Service  Since  1928" 


'4Tp\  Contributor 

1 1  ^  4NJ  Roberts  Land  &  Timber  Investment  Corp. 
Sl'irkr  Avery  C.  Roberts,  President 
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Baker  County 
Medical  Services 


Dennis  Markos,  CEO 


In  1 993  Baker  County  Medical  Services  was  formed  as  a  private 
not-for-profit  charitable  organization  and  entered  into  a  long  term  lease  with  the  Baker 
County  Hospital  Authority.  BCMS  is  made  up  of  a  local  volunteer  board  that  governs 
the  corporation  and  is  responsible  for  all  aspects  of  the  operation  of  the  medical 
facilities. 

BCMS  is  comprised  of  Ed  Fraser  Memorial  hospital,  W.  Frank  Wells 
Nursing  Home  and  the  Dopson  Family  Medical  Center. 

In  1 998  Municipal  Bonds  were  issued  to  finance  the  construction  of  new 
facilities  and  the  entire  campus  was  replaced.  The  facility  has  grown  to  provide  over 
50,000  episodes  of  care  a  year  and  is  continuously  growing  and  adding  new  services. 

One  of  BCMS’s  primary  goals  is  to  recruit  new  physicians  to  Baker  County 
and  expand  the  availability  of  both  Primary  Care  and  Specialty  doctors  that  are 
available  to  residents  of  the  county. 

BCMS’s  Board,  Administration  and  Staff  want  to  congratulate  the  150th 
Anniversary  of  Baker  County  and  is  proud  to  be  a  part  of  the  county  in  the  provision 
of  medical  services  to  all  its  residents. 


The  lost  prophecy  written  in  the  Old  T estoment 
is  found  in  Molachi  *t:5-6 


5  Behold  I  will  send  you  Elijah  the  prophet  before  the 
cominq  of  the  qreat  and  dreadful  day  of  the  Lord: 

6  and  he  shall  turn  the  heart  of  the  fathers  to  the 
children,  and  the  heart  of  the  children  to  their  fathers, 
lest  I  come  and  smite  the  earth  with  a  curse. 


We  who  work  in  Heritaqe  Park  Village  have  seen  evidence  of  this 
scripture  beinq  fulfilled  repeatedly.  The  entrance  to  Serenity  Gardens  has 
qiven  many  visitors  an  opportunity  to  beqin  their  journey  in  rememberinq 
their  ancestors.  Each  of  the  qranite  benches  surroundinq  the  qazebo  and 
spread  throughout  the  walk-ways  in  the  qarden  have  an  enqraved  sketch 
of  a  person  that  lived  at  one  time 
in  Baker  county.  A  large  military 
monument  bears  the  names  of 
those  men  and  women  from  Baker 
county  who  qave  their  life  for  the 
freedom  of  our  United  States. 

The  journey  throuqh 
the  qarden  into  Darbyville  and 
throughout  the  entire  villaqe, 
will  brinq  back  memories  of  lives 
will  lived  in  the  community  they 
loved. 

We  are  proud  to  call 
Heritaqe  Park  Villaqe  home  of 
Baker  County's  rich  leqacy.  It 
is  with  deep  appreciation  and 
qratitude  we  pay  homaqe  to  all 
the  pioneer  men,  women  and 
children  who  have  lived  within 
her  boundaries,  and  beyond  for 
the  past  1 50  years. 

This  book  is  for  their 
descendants  to  look  back  and  see 
how  it  was  for  them  once  upon  a 
life  time  in  Baker  county,  Florida. 
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IJ. 


"I  know  of  no  other  man  that  has 
given  more  in  time  and  self,  all  at  great 
expense,  to  progressive  public  service 
than  Ed  F raser" State  Representative  and 
Chief  Judqe  of  the  Eiqhth  Florida  Judicial 
Circuit  John  J.  Crews 


In  Serenity 
entrance  to 


Villaqe,  the  followinq  quote  from 
Senator  Edwin  G.  F raser  stands 
as  a  monument  to  this  faithful 
and  trusted  servant. 

"I  HAVE  WORKED  FOR 
THE  HIGHEST  HOPES  AND 
ASPIRATIONS  FOR  THE 
PEOPLE  OF  BAKER  COUNTY. 
SO  LONG  AS  I  DR  A  W  BREA  TH 
THEY  WILL  GET  THE  VERY 
BEST  FROM  ME  THAT  GOD 
GIVES  ME  TO  DO  WITH" 

Edwin  F raser,  State  Senator 
and  Secretary  of  State  from 
Baker  County 


Rememberinq  A  Steward 
&  F aithful  Servant  of  Baker  County 

Edwin  Gardner  F raser 

19H-1978 

Every  community  usually  has  a  notable  individual  that  walks  tall  and  leaves 
footsteps  worth  followinq.  Edwin  F raser  was  such  a  person.  Possibly  the  most 
notable  identification  retained  by  Senator  F raser  was  from  his  association  with  the 
'Porkchoppers",  a  term  of  vaque  oriqin  that  symbolized  the  coalition  of  rural  leqislators. 
They  virtually  controlled  Florida's  political 
direction  in  the  years  prior  to  the  'one 
man  -  one  vote'  Supreme  Court  rulinq 
that  eventually  brouqht  redistrictinq.  Led 
by  such  colorful  characters  as  S.D.  Clark 
of  Monticello,  known  as  the  "Dean  of  the 
Porkchoppers",  W.A.  Shands  of  Gainesville, 
former  Governor  Charley  Johns  of  Starke,  Senator  F raser  and  others,  the  rural  block 
fouqht  for  representation  on  an  equal  county  basis  as  set  forth  by  the  former  method  of 
selectinq  Senators  and  Representatives  from  each  of  the  state's  67  counties. 

Aside  from  his  political  career,  Baker  County  residents  recoqnize  him  for  many 
other  thinqs.  He  worked  to  rid  the  county  of  moonshine  operations  and 
spearheaded  the  drive  to  locate  the  Northeast  Florida  State  Hospital  in 
McClenny  creatinq  hundreds  of  jobs  for  Baker  County  citizens.  He  and 
others  established  a  local  hospital  authority  that  led  to  the  construction 
of  F raser  Memorial  Hospital.  While  Secretary  of  the  Senate,  he  was 
responsible  for  the  installation  of  a  computer  system  to  keep  track  of 
Florida's  leqislative  business.  He  and  Florida  Senator  Verle  Pope  of  St. 
Auqustine  are  the  only  two  statesmen  in  Florida  that  share  the  distinction 
of  havinq  the  Florida  Senate  handbook  dedicated  to  them.  There  were 
many  other  honors  Edwin  F raser  enjoyed  and  appreciated  in  his  lifetime, 
but  the  man  he  really  liked  to  be  recoqnized  for  was  a  down  to  earth 
farmer  who  tilled  the  soil  on  the  land  of  his  forefathers,  the  Southern  States 
Nursery  in  south  McClenny.  When  he  passed  away  suddenly  from  a  heart 
condition  in  1 97H  an  editorial  in  the  Florida  Times  Union  captured  his 
stewardship  that  hopefully  will  be  an  example  for  everyone  who  desires 
to  make  a  difference  for  qood  and  an  impact  in  the  community  where  they 
live  and  serve.  It  is  printed  here  only  in  part. 


Gardens,  the 
Heritaqe  Park 


"The  earth  of  Baker  County,  which  Edwin  Gardner  F raser  loved  so  well,  is  now  his 
restinq  place  as  it  has  been  for  qenerations  of  his  ancestors. 

He  did  them  honor  in  a  life  as  fertile  in  qood  works  as  the  soil  from  which  he  coaxed 
veqetables  that  for  decades  have  qraced  north  Florida  tables  plus  shrubs  and  flowers  that 
decorate  homes  and  hiqhway  riqhts  of  way  from  Jacksonville  to  Tallahassee  and  beyond. 

Stewardship.  He  kept  the  public  trust.  He  left  a  stamp  on  McClenny  with  the  biq  thinqs, 
Stewardship.  The  little  thinqs,  the  thousands  of  people  he  helped  in  thousands  of  small  ways. 
He  helped  them  qet  jobs;  qet  roads  so  they  could  qet  their  produce  to  market;  with  family 
problems;  with  sweet  corn  for  subsistence;  with  proqressive  leqislation,  especially  in  the  field 
of  health. 

Stewardship.  Performed  with  qood  cheer,  a  warm  smile,  qentle  humor. 

Stewardship.  Ed  F  raser". 
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Recognized  nationally  when  he  won  the  National  Jim 
Reeves  Sound-A-Like  contest  in  Jim  Reeves  home¬ 
town  of  Carthage,  Texas 


Josie  Lee  Davis,  Jr.  was  one  of  12  children  born  in 
Taylor,  Florida,  November  1 1,  1 9 42  to  Josie  Lee,  Sr. 
and  Mary  Margaret  Crews.  His  love  for  singing  began 
in  church. 

After  Josie’ s  graduation  from  college  he  found  a  great 
satisfaction  working  in  public  service.  He  began  as  a 
City  ofMcClenny  police  officer  and  later  spent  12  years 
working  as  county  property  appraiser  and  1 0  years  as 
county  manager.  Today  he  is  retired  from  public  office 
and  works  in  real  estate  career  wise. 

Josie  continues  his  God  given  talent  in  music.  In  March 
of  2006  Josie  s  beautiful  voice  was  recognized  nationally  when  he  won  the  National  Jim  Reeves  Sound - 
A-L ike  contest  in  Jim  Reeves  hometowri  of  Carthage,  Texas.  For  years  Josie  has  shared  his  magnificent 
talent  with  the  people  of  Baker  County.  He  freely  gives  of  his  time  to  raise  funds  for  special  events.  Since 
the  beginning  of  Heritage  Park  Village  Josie  has  donated  his  time  to  entertain  visitors  to  the  park  using 
his  own  equipment.  His  amazing  voice  echoes  across  Baker  County  anytime  there  is  a  need. 

Although  Josie  loves  fishing,  traveling  and 
spending  quality  time  with  family  and  friends, 
he  always  seems  to  find  time  in  his  busy  life 
to  sing  his  heart  moving  ballads  in  gospel  and 
country  whenever  entertainmetu  is  needed  in 
Baker  County.  As  of  today  he  has  recorded 
six  CD’s,  one  gospel  and  five  country. 

Josie  is  married  to  the  former  Pam 
Larkin,  a  southern  belle  from  Georgia.  Pam 
is  an  employee  of  the  Baker  County  Sheriff’s 
Department. 

Baker  County  is  indeed  proud  of  her 
native  son.  His  quiet,  soft  spoken  demeanor 
endears  him  to  everyone.  His  generosity  in 
sharing  his  love  of  music  will  forever  be  re¬ 
membered  in  Baker  County  and  part  of  an 
indelible  legacy  long  to  be  remembered. 


Better  Gountt/'s  Native,  Son 
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“Grandpa,”  I  said,  as  I  sat  at  his  knee, 

“ Tell  me  some  stories  that  used  to  be,” 

“Well,”  he  said,  “honey,  there  once  was  a  man. 

Who  lived  over  yonder  and  settled  this  land . 

He  built  him  a  cabin  from  fine  virgin  ivood 
And  built  him  some  furnishings  as  best  he  could. 

He  raised  him  a  family— a  fine  brood  of  nine 
And  all  of  his  young  ens  suited  him  fine. 

He  plowed  the  fields  and  planted  the  crops, 

You  d  think  them  poor. 

But  they  really  had  lots, 

I  remember  the  time  a  baby  was  born. 

They  made  all  of  its  clothes 
From  some  that  were  worn. 

They  got  up  at  daybreak  and  worked  until  night 
Using  wax  candles  if  they  needed  a  light. 

They  made  their  own  butter  with  milk  from  the  cow 
Ate  food  from  the  garden  they  made  with  a  plow. 

And  the  clothes  they  wore  proudly  on  their  back 
Were  made  with  material  from  the  old  flour  sack. 

On  Sunday  they  rested  from  all  of  their  labors 
And  met  at  the  church  with  friends  and  neighbors. 

Sometimes  they  had  dinner,  what  they  called  on  the  ground  - 
And  no  better  food  in  this  world  could  be  found 
The  love  of  this  family  could  never  be  told 
For  it  was  more  priceless  than  silver  or  gold.” 

I  saiu  a  tear  trickle  down  grandpa  s  face— 

And  a  smile  on  his  lips  that  seemed  frozen  in  place. 

I  jumped  from  his  lap— and  patted  his  hand 
For  I  knew  my  grandpa  had  been  this  great  man! 

By  L aViece  (Moore-Fraser)  Smallwood  Moser 
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Dear  Grandma , 

Hour  I  wish  that  I  could  talk  again  with  you. 

I'd  learn  many  more  things  before  the  day  tuas  through . 
Remember  how  we  used  to  talk,  under  the  old  plum  tree? 
You  always  liked  the  sweet  ripe  ones. 

But  the  greener  the  better '  for  me. 

And  when  the  grapes  were  ripe. 

We'd  eat  under  the  arbor  old  M 

Grandma,  it  u/as  during  those  special  times. 

My  life  began  to  mold. 

Sometimes  we  d  take  a  ride. 

Far  out  into  the  woods. 

And  visit  the  graves  of  those  who'd  died 
Remembering  them  as  tue  should. 

And  you'd  pack  a  picnic  lunch. 

Oh,  how  good  it  would  be. ..Just 
Me  and  you  and  Grandpa, 

Those  times  are  priceless  to  me. 

I'd  sit  in  the  rocking  chair. 

Out  on  your  front  porch  and  rock. 

Holding  a  jug  of  cream  on  my  lap 
I'd  make  butter  before  I'd  stop. 

I  loved  to  go  to  your  pantry 
And  see  all  that  you  had  done 
Jars  of  fruits  and  vegetables, 

I  always  thought  it  such  fun. 

I  knew  when  we'd  have  company, 

Grandpa  would  kill  a  fat  hen; 

And  you'd  cook  it  with  dumplings, 

Those  were  such  special  times  back  then. 

Your  china  cabinet  held  fascination. 

As  I'd  gaze  in  though  the  glass. ..and 
I  wonder  where  those  things  are  now, 

That  I  loved  so  dearly  in  the  past. 

But  even  though  those  things  are  gone 
And  I  do  not  know  where; 

It  s  the  things  I  hold  within  my  heart. 

That  will  foreuer  be  there. 

And  grandma,  from  where  you  are  today 
I'm  sure  that  you  can  see; 

It's  those  things  tue  shared  together 
That  will  last  throughout  eternity! 


By  LaViece  (Moore-Fraser)  Small  wood  A/loser 
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On  q  cold  morninq  in  January  2003  Sammy  Harris,  of  north  McClenny,  beqan 
early  to  'kill  the  Hawq'.  In  fact,  two  hawqs.  F riends  and  neiqhbors  qathered  to  'look  on' 
and  a  few  were  brave  enouqh  to  assist.  Hoq  killinqs  are  almost  a  thinq  of  the  past,  but 
many  Baker  County  citizens  have  continued  the  ways  of  their  pioneer  fathers  despite  it 
beinq  a  hard  day's  work.  Sammy  has  been  doinq  it  all  of  his  life.  The  quiet,  muscular  son 
of  Woodrow  and  Evelyn  Thomas  Harris  was  born  September  11,1 9^9  in  Union  County 
but  has  made  his  home  in  Baker  County  for  more  than  five  decades.  His  qrandpa,  Bessie 
Harris,  tauqht  his  qrandson  the  art  of  hoq  killinq,  and  Sammy  has  since  raised  his  own 
#1  qrade  only  pork  choppers  for  slauqhter  and  fillinq  his  freezer  full  of  pork  to  nibble  on 
all  year.  Sammy  has  been  a  valued  employee  of  the  City  of  McClenny  for  more  than  20 
years  and  has  been  a  huqe  supporter  of  Heritaqe  Park  Villaqe. 

When  asked  for  a  recipe,  Sammy  quipped,  “All  you  need  to  do  is  throw  it  in  a  pot 
and  cook  it!"  So  the  Harris  family  has  no  recipe,  only  'First  You  Kill  The  Hawq,'  cook  it 
and  eat  it! 


On  this  particular  day,  Sammy  was  preparinq  the  pork  for  a  huqe  barbecue  in 
Heritaqe  Park  Villaqe.  William  'Bill'  Gay,  a  Jacksonville  businessman  and  arch  supporter 
of  the  Villaqe,  purchased  the  two  hoqs  and  Sammy  prepared  them  for  a  meal  to  be  served 
in  the  Villaqe.  As  friends  and  family  qathered  the  morninq  of  the  hawq  killinq,  Sammy  had 
some  help  from  the  on-lookers.  Even  his  qrandchildren  Amber  Thatcher  and  Joseph 
Harris  looked  on  in  awe. 

F ormer  Baker  County 
Sheriff,  the  late  Joe  Newmans, 
then  an  employee  of  W.W.  Gay 
Mechanical  Contractors,  and 
his  lonq  time  friend,  the  late 
Gary  F raser,  president  of 
Southern  States  Nursery, 
arrived  early  to  offer  advice 
to  Sammy  as  he  prepared  for 
the  butcherinq. 

In  this  section,  many 
of  Baker  County's  citizens 
share  their  recipes  and 
experiences  with  hoq  killinqs 
that  have  traditionally  been 
passed  down  through  the 

aq€S.  * ^  L'Qrt€^  homily  Hoq  Killing  1 9 ]  g  -  pir+l 
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When  asked  for  a  ‘hawg*  recipe,  Sammy 
quipped,  “All  you  need  to  do  is  throw  it  in 
a  pot  and  cook  it!” 
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Sammy  Harris  and 
brother-in-law  Gary  Raulerson 


Jeremy  Thatcher 


3  heads  soaking 
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Sammy  Harris 
carving  the  hawq 


Sammy  Harris, 
Gary  Raulcrson 


Sammy  Harris,  Wife-Yvonne, 
Cousin-Josh  Harris, 

Gary  Raulcrson, 

Johnny  Harris,  Sammy,  Jr. 
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The  late  Joe  Newmans,  former 
Baker  Countg  Sheriff 
and  Garg  F raser 


Garg  Raulerson,  Johnng  Harris, 
Sammg,  Jr.,  Sammg  Harris 


Sammg  Harris 
&  Jeremg  Thatcher 


prochar 

mccoott 


aa\€rso^ 

enjoy'^ 


Willie  Denmark,  a  W.W. 
Gag  employee  at 
Heritaqe  Park  Cookout 
January  23,  2003 


Raymond 

r  Lashley, 


Sheriff  Joe 


Henry  Beckwith 


je  Cowart  Davis,  former 
Newmans  &  Betty  Taylor  Sands 
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Fish,  County  Commissioner 
Elizabeth  iBill)  Barber 


Local  attorney  Huqn 
Julie  Combs  & 


L  to  f?:  Donald  Combs  &  Richard 
Harris,  County  Recreation 
employees  who  helped  build 
Heritaqe  Park  Villaqe  &  cook  the 
"Hawqs" 


David  Lonq,  yv 
Miller  Electric 


County  native 
president  ol 


Mike  G^h?'0^€€CotnponM 

-  FL  Telephone  u 


T°PPW  Conner 

TV/<? 


Gary 


Goodv/m,  ,  fy€v/mans, 

J  Ot  McCKnny  J°£  N 

i  Inspector 
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Citg  of  McClenng 


^aude  Boqwell,  Code  OHicial  tor 


**"l£***  Educe f, 
undo  Green  enir 


Qnd  Countu°Co^sr  °'  P&f?  Electric 

CQ'-orkiHHeri^r^ 


David  Lonq  liar  riqht)  donated  electrical  work  to 
Heritage  Park  Village 


Dickie  Davis  gets  Juke  Bax  in  Blue  Haven  going 


Sam  mg  Harris 


35 


ft nscr  serves  up  the  ribs 
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of  Monioc  Area 

Hog  Killings  &  Recipes  In  The  Life  Of  One  Baker  County  Family 


Born  into  two  of  Baker  County’s 
oldest  pioneer  families,  Bufort  and  Joyce 
(Fish)  Thrift  of  M oniac  knew  what  hard 
work  was  all  about.  They  knew  how  to 
fend  for  themselves  and  their  family  and 
how  to  survive  off  the  land.  Their  little 
country  store,  officially  called  the  Bufort 
Thrift  Farm  on  Georgia  Highway  185, 
attracted  people  from  all  around  as  the 
hardworking  couple  and  two  of  their 
married  children  became  somewhat 
renowned  especially  for  their  homemade 
country  sausage  (smoked  and  green) 
and  their  own  grain-fed  pork  and  beef 
custom  butchering. 

“People  flocked  here 
because  they  knew  preservatives  had 
not  been  added  and  they  could  watch 

us  cut  the  meat  to  their  own  specifications,’’  said  Joyce,  daughter  of  pioneer  settlers 
Benjamin  Foy  and  Sarah  Canady  Fish. 

The  Thrift’s  sausages  were  purchased  and  taken  to  such  far-away  places  as 
Canada,  Venezuela,  West  Germany,  Vietnam,  Korea,  California  and  Alaska. 

Along  came  progress  and  laws  became  effective  that  prohibited  the  transporting 
across  state  litres.  Then  the  Wholesome  Meat  Act  was  passed  and  the  Thrift’s  were 
stopped  from  selling.  The  only  thing  that  passed  inspection  was  the  concrete  floor. 
With  huge  problems  looming 


Bufort  and  Joyce  Fish  Thrift, 
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“I'd,  go  camping  with  my  Grandpa  Jode  (Thrift) 
to  work,  hog  claims  on  Mill  Branch  between  M cClenny 
and  St.  George .  They  would  bait  their  trap  pens  to  catch 
the  young  hogs  for  marking  their  ears.  Then  they  would 
castrate  the  males  to  cut  down  on  fighting  and  so  the  meat 
would  be  good  when  they  were  of  age  and  size  to  butcher. 
Grandpa  would  let  me  fish  and  tend  the  set  hooks  and 
we'd  have  fish  for  supper.  We'd  camp  anywhere  from 
overnight  to  two  weeks  according  to  the  work  we  had  to 
get  done."  Bufort  Fish 


the  determined  Thrifts  built  a 
new  building  meeting  all  federal 
specifications  and  once  more 
people  scrambled  to  buy  their 
sausages  and  specialized  pork 
cuts  and  to  take  advantage  of 
their  custom  butchering 

The  Bufort  Thrift 
Farm  closed  its  doors  in  1 990. 

However,  the  traditions  of  their 
fathers  continue  to  this  day  and 
they  have  passed  along  the  techniques  should  they  once  more  have  need  to  do  things 
the  pioneer  way  without  electricity  and  refrigeration. 

The  Thrift’s  learned  from  their  progenitors  how  to  cure  meat  on  their  tin  roof  by  use 
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of  salt  for  preservation.  Just  as  they  recall  the  days  of  the  sun-dried  beef,  salt  pork,  salt- 
pickledand‘cookedout’  pork,  they  likerecallingthedayswhenneighborshelpedneighbors 
and  family  helped  family.  His  grandparents,  Jode  and  Caroline  Raulerson  Thrift  were 
the  parents  of  12  children  and  the  beginning  of  a  long  lineage  of  Thrifts  in  the  Baker 
County -Georgia  Bend  area  beginning  with  Leron  J.  ‘Pomp’  Thrift  and  Zelpha  Hogan. 

“On  hog  killing  days  everything  was  cooked  in  big  pots  because  there  was 

a  crowd  of  hungry  men,  women 


“I  remember  my  mother,  Sarah  Canaday  Fish, 
filling  my  daddy’ s  saddlebags  with  sweet  bread  cakes, 
sardines,  baked  sweet  potatoes ,  fried  meats,  pecan - 
raisin  cake,  parched  peanuts,  plenty  of  pecans,  cane 
syrup,  peanut  brittle  candy,  biscuits,  oranges  from 
our  own  trees,  both  sweet  and  bitter,. .and  kumquats.” 
Joyce  Fish  Thrift 
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Biifort  Thrift 


and  children  to  be  fed.  We’d  cut 
up  a  whole  backbone,  season 
with  salt  and  black  pepper, 
cover  with  water  and  cook  until 
tender.  Then  we’d  add  rice  and 
simmer  until  the  rice  was  done. 
That  was  called  back- bone  pilar 
(pilaf)  and  it  fed  our  family  and 

our  neighbors  on  hog-killing  day... 

Backbones  and  dumplings  were  cooked  on  the  order  of  chicken  and  dumplings. 
Other  hogkilling- day  side  dishes  included  turnip  greens  and  pork  bones,  Haslet  stew, 
fried  pork  ribs  and  tenderloins.  There  was  always  potato  salad,  plain  white  rice, 
cornbread,  biscuits,  baked  sw>eet  potatoes  and  a  big  bowl  of  thick  brown  gravy.  There 
were  gallons  of  tea  and  coffee.  Desserts  usually  consisted  of  pear  cobbler,  pound 
cake,  jelly  cake  and  always  fresh  homemade  cane  syrup  to  eat  with  hot  homemade 
biscuits. 

The  early  settlers  used  huge  vats  of  grease  on  hog  killing  day.  They  used  the 
grease  (hog  lard)  to  fry  four  to  five  inch  pieces  of  pork  bones  that  had  enough  meat 
for  seasoning  left  on  them.  When  all  the  water  was  cooked  out  of  the  flesh  the  meat 
was  packed  in  five  gallon  lard  cans  and  covered  with  the  boiling  grease.  The  secret 
was  not  to  have  any  water  left  in  the  meat  and  not  let  it  scorch  while  frying  it  and  to 
be  sure  it  was  completely  covered  with  the  boiling  grease.  The  lids  were  not  put  on 
the  cans  until  the  meat  was  completely  cooled.  That  prevented  the  lids  from  sweating 

and  getting  water  back  into  the  can 


explained  Joyce.  If  these  things  were 
observed  and  followed  they’d  have 
delicious  meat  until  the  last  piece 
was  forked  out,  heated  and  eaten. 
Joyce  said  the  bones  were  eaten 
just  as  they  came  from  the  can,  or 
cooked  with  rice,  dumplings,  and 
soups  or  used  for  seasonings  in 
vegetables  or  dried  peas  or  beans. 
Beef  was  prepared  the  same  way 
as  pork,  except  she  said;  beef  was 
usually  cut  in  small  roasts  with  all 
bones  removed. 

The  pork  meat  removed  from  the  bones  was  either  cured  or  smoked  or  pickled. 
The  trimmings  were  seasoned  and  made  into  sausage.  The  sausage  was  then  smoked 
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siuffn  «aui«g*.  Daughter  lUta.  wife  Joyce  (right),  Johnny  Baker  also  at  work. 


or  cooked  out  like  the  pork  and  stored  in  the  five  gallon  lard  cans  covered  with  the 
grease. 

The  pork  feet  were  washed  as  white  as  could  be  and  boiled  until  tender  and 
packed  in  hot  vinegar  to  pickle.  (These  were  a  delicacy). 

To  pickle  meat  in  the  pioneer  days,  Joyce  explained  the  meat  was  cut  in  small 
chunks.  Then  in  the  bottom  of  huge  crocks  (2 5 '60  gallon  size)  a  layer  of  a  mixture 
consisting  of  salt,  sugar,  peppers  and  saltpeter  was  placed  over  each  layer  of  meat 
in  the  crock  until  the  crock  was  full.  The  top  and  bottom  layer  of  this  mixture  was 
two  to  three  inches  thick  and  the  in  between  layers  measured  to  about  an  inch 
thick.  Next  clean  bricks  would  be  placed  on  top  of  the  meat  and  mixture  to  keep  the 
meat  from  floating  to  the  top  as  the  salt  drew  the  water  from  the  meat  to  create  the 
pickle. 

The  crock  was  then  covered  with  a  cloth  large  enough  to  come  down  on  the 
sides  of  the  crock  to  be  tied  with  string  to  hold  everything  in  place.  The  meat  had  to 
be  soaked  to  remove  part  of  the  salt  before  cooking.  And  if  the  meat  was  going  to  be 
used  the  same  day  then  it  was  removed  from  the  brine,  and  sliced.  Warm  water  was 
poured  over  it.  This  procedure  was  repeated  several  times  and  the  meat  also  used 
for  seasoning.  “It  was  delicious,”  said  Joyce. 

To  cure  meat,  the  pioneers  would  place  a  layer  of  palmetto  fond  on  the  dirt, 
usually  in  the  rear  of  the  smoke  house.  (Smoke  houses  usually  had  dirt  floors.) 
After  the  hogs  were  butchered  and  cut  up,  the  meat  would  be  taken  piece  by  piece 
arid  rubbed  good  with  salt  and  spices.  Every  family  had  their  own  special  recipe, 
explained  Joyce.  They  usually  put  the  salt  in  a  galvanized  wash  tub  or  hewed  out 
wash  trough  to  allow  enough  room  to  turn  the  meat  and  salt  it  completely  into  every 
nook  and  cranny.  The  meat  was  then  placed  on  the  palmettos,  flesh  side  down,  and 
skin  side  up,  to  cool,  absorb  the  salt,  and  drain  out  excess  blood. 

“This  was  usually  one  layer  deep,  never,  never  over  three,”  she  emphasized. 
The  bacoti  was  an  exception,  she  said,  arid  was  usually  stacked  in  a  wooden  box 
with  the  bottom  layer  used  for  salt  (white  pork)  bacon. 

In  a  few  days  the  meat  would  be  turned  and  more  salt  rubbed  where  needed. 
When  the  meat  was  cured  to  the  bone  the  meat  woidd  be  washed,  hung  on  the  meat 
sticks  with  bear  grass  and  placed  across  runners  in  the  smoke  house.  The  meat 
was  then  smoked  until  the  meat  was  all  dried  out  and  brown.  The  smoke  was  not 
generated  by  a  fire,  but  a  smoldering  effect.  The  preserved  meat  was  used  for  frying 
and  to  season  with  year  round. 

The  ‘cooked  out  hog  fat  was  used  as  shortening  and  stored  in  five  gallon  lard 

cans. 

At  one  time  the  pioneers  were  plagued  by  ‘skippers’,  a  small  slender  worm, 
that  began  appearing  in  smoke  houses  and  invading  the  meat.  Joyce  explained  that 
they  would  then  have  to  take  the  meat  down,  rub  it  good  with  borax,  slip  a  brown 
paper  sack  over  it,  and  rehang  it  on  the  stick  in  the  meat  house  until  ready  to  use. 

Bufort  arid  Joyce  share  vivid  memories  of  days  gone  by  and  ‘just  how  things 
were  done’.  There  was  no  waste  in  bygone  days,  and  a  use  could  be  found  for 
almost  any  and  everything,  they  said.  And  the  taste  of  food  was  so  much  better  back 
then.  Read  on  and  see  how  it  was  done. 
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HASLET  STEW 


The  first  step  in  making  good  Haslet  stew  is  to  pump  water  into  the  lungs  of  the 
hog  through  the  guzzle,  or  windpipe,  until  the  lungs  are  completely  filled. Then  trim  edges 
of  the  lungs  so  the  water  can  be  flushed  through  the  lungs.  Cut  lungs  into  cubes  along 
with  the  pork  heart,  melt,  some  liver,  and  short  pork  ribs.  Bring  to  a  boil  then  simmer  until 
tender  and  thick. 

Usually  the  longer  they  simmer,  the  better  they  are,  that's  the  secret  to  good 
Haslet  stew,  said  Joyce.  Depending  on  your  taste,  the  following  can  be  added:  black 
pepper,  onions,  sage,  and  dumplings. 


LIVER  PUPPING 

Cook  livers,  hearts  and  melts  until  tender.  Mix  about  1/3  hogs  head  meat,  2/3 
of  liver  mixture  and  grind  together.  Season  to  taste,  press  or  hang.  Liver  pudding  was 
usually  eaten  fresh.  Sometimes  it  was  hung  in  the  smoke  house  and  cured  until  hard. 


HOG'S  HEAP  CHEESE 

Cook  clean  and  salted  hog  head  until  tender.  Debone  and  grind  the  meat. 
Depending  on  taste  you  can  add  such  seasonings  as  ground  onions,  ground  fresh  hot 
peppers,  dried  red  peppers,  sage,  black  pepper,  salt  and  vinegar  to  the  meat. 

After  you  season  to  taste  and  mix,  place  mixture  in  a  large  bowl  while  hot  with 
a  plate  placed  on  top.  Press  on  the  meat  with  the  plate  to  remove  all  grease,  invert  and 
use  brick  or  smoothing  irons  to  put  pressure  on  the  plate  while  dripping.  Or,  pack  in  a 
clean  cheese  cloth,  hang  and  let  grease  drip  out.  When  ready  the  loaf  will  be  firm  and 
can  be  sliced  and  eaten. 

To  preserve  the  hog  head  cheese,  pack  in  mason  jars;  pour  hot  vinegar  over 
meat  and  seal. 


JELLY  CAKE 

Any  kind  of  jelly  can  be  used,  but  pioneers  usually  used  homemade  plum,  grape,  briar 
berry  (blackberry)  or  may  haw. 

SWEET  BREAD  CAKES 

Sarah  Canady  Fish  made  her  sweet  bread  cakes  by  the  feel  of  the  dough  instead 
of  measuring  her  ingredients.  She  would  start  by  sifting  her  flour  into  her  large  bread¬ 
making  pan.  Then  she  would  make  a  small  nest,  or  hole,  in  center.  Into  the  nest  or  hole 
she  would  add,  mix  and  knead  as  she  worked,  lard,  eggs,  flavoring  and  cane  syrup.  When 
she  had  her  dough  kneaded  to  the  right  feel,  she'd  pinch  off  little  pieces  and  roll  it  in  her 
palms  to  form  a  ball,  place  it  on  a  greased  baking  pan  and  flatten  it  with  the  back  of  her 
hand.  She'd  always  use  a  little  vanilla  with  every  batch.  Sometimes  she  would  make  a 
batch  using  spices  such  as  cinnamon,  nutmeg,  allspice,  ginger  and  cloves.  Sometimes 
she  would  add  a  fresh  lemon  flavoring  and  sometimes  just  vanilla.  The  real  special 
sweet  bread  cakes  were  the  ones  we'd  have  when  Mama  would  save  enough  rock  sugar 
from  the  syrup  cans  to  melt  into  syrup  to  be  used  for  the  sweet  bread  cakes.  "There  was 
always  a  jar,  jug,  or  can  full  of  these  Sweet  Bread  Cakes  around  our  home,"  said  Joyce. 
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AUNT  SARAH'S  NUT  CAKE 

She  mixed  in  the  following  order: 

1/2  cup  butter 
1-1/2  cup  sugar 
4  eggs 

1/2  cup  cane  syrup 
1  cup  coffee 

3  cups  flour  sifted  twice  with 
1  tsp.  cinnamon 
1  tsp.  allspice 
1  tsp.  nutmeg 
1/2  tsp.  soda 
Pinch  of  salt 


Save  at  least  1/2  cup  of  flour  mixture  and  set  aside  to  mix  with  1  lb.  raisins  and  as  many 
nuts  as  the  batter  will  hold.  Mix  and  bake  in  350°  oven  until  done.  Sarah  always  put 
a  pan  of  water  in  the  oven  to  keep  the  cake  from  getting  too  brown  and  drying  out 
before  it  tested  done. 


“Mama’s  nut  cake  was  famous  and  the  longer 
it  set  the  better  it  got,”  said  Joyce .  “We  had  an 
abundance  of  pecans  and  Mama  would  put  all 
she  possibly  could  in  the  cake.  She  usually  made 
several  cakes  when  she  cooked  one.” 


41 


For  more  than  half  a  century  Nellie  Gaskins  said  she  cooked  up  a  double 
life.  “One  for  the  white  folks  and  another  for  the  black  folks,”  she  said.  That’s 
because  Nellie,  born  in  Sanderson  in  1 907,  started  cooking  for  others  when  she 
was  1 6  years  old,  married  and  with  two  children.  She  was  married  to  Sanderson 
native  Mac  Gaskins  at  the  age  of  1 3  after  courting  him  with  her  little  vanilla  short 
cakes  baked  in  the  metal  tops  of  baking  powder  cans.  She  cooked  her  family’s  meals 
in  a  dirt- floor  kitchen.  The  mother  of  12  fed  her  family  on  raccootis,  squirrels, 
rabbits  and  fish  caught  in  the  pond  with  her  hands. 

She  could  feed  her  large  family  for  less  than  fifty  cents  a  meal  by  buying  ten 
cents  worth  of  dried  beans,  twenty -five  cents  worth  of  lard  and  a  huge  bunch  of 
turnip  greens  for  a  dime.  A  large  hog’s  head  could  be  bought  for  twenty-five  cents. 
Nellie  preferred  using  smoked  hog  face  for  flavoring.  In  her  youth  Nellie  worked 
for  the  ’white’  folks  doing  their  laundry  for  fifty  cents  a  day.  By  1 960  they  gave  her 
$2.50  for  a  day’s  work.  Raccoon  was  the  family’s  favorite  food  and  her  specialty. 
She  prepared  catfish  stew  for  her  family  by  putting  a  gutted  fish,  including  the 
head  (eyes  removed),  into  a  well-greased  iron  skillet,  added  lots  of  sliced  onions, 
sprinkled  meal  or  flour  over  that,  added  water  and  covered  the  pot  long  enough  for 
the  fish  to  steam  through.  Nellie’s  children  loved  her  pig  tail  pilaf  when  growing  up, 
especially  the  little  tender  ends  of  the  tails,  but  her  grandchildren  asked,  ‘Grandma, 
what  kind  of  meat  is  that  V  and  she  answers,  ‘Oh,  it’s  so  good’.  But  they  just  picked 

the  meat  out  of  the  rice  and  left  it 
on  the  sides  of  their  plates.  And 
Nellie  said,  ‘My  goodness,  I  could 
eat  it  until  I  dropped.  What’s  this 
younger  generation  know  about 
good  eating  anyway?” 


biq  pot  ot  chitlins's  to 


Pig  Tail  Pilaf  Meant  Good  Eating  To  Nellie’s  Family 


■  f  i 


lie  aasnins 
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Chitlins’ 


Maurice  (Grumpy)  Higginbotham,  a  descendant  of  the  ROBERTS  family 
of  Baker  County,  shares  a  part  of  his  heritage  with  a  family  favorite  delicacy 
pronounced  chitins  in  old-timer’s  language  but  in  proper  language  it’s  chitterlings. 

“ I  acknowledge  the  odor  is  pungent.  And  it’s  definitely  a  taste  you  have  to  cidtivate,  ” 
he  said,  adding  that  ‘there  just  wouldn’t  be  a  past  worth  introducing  to  the  present 
or  future  if  chitins’  were  left  off  the  menu  of  real,  old-fashioned,  cooking. 

The  creamy  white  intestines  of  the  hog  are  usually  used  for  sausage  casings, 
he  explained,  “but  some  folks  just  like  'em  cleaned  real  good  and  boiled,  pickled  or 
stir-fried.  ” 


GRUMPYyS  CHITLINS' 


Run  water  through  the  intestines.  Pull  and  discard  the  extra  fat. 
Boil  in  salted  water,  then  drain. 


The  chitins'  can  be  eaten  at  this  point,  but  can  also  be  pickled  in  vinegar 
or  fried  in  a  large  iron  skillet  with  chopped  onion  and  a  bit  of  fat  until 
thoroughly  browned.  Serve  hot. 


-  An  Important  Part  Of  Old-Fashioned  Cooking 


Anqie  Crowley  (Keith)  Gordon  o  descendant  of 
the  pioneer  Cobb  family  of  Olustee  and  Maurice 
'Grumpy"  tHiqqinbotham,  Jacksonville  businessman 
and  descendant  of  Roberts  family  (1 8H0  Baker 
County  pioneers)  cook  chitlins's  at  McClenny's 
Centennial  celebration  in  1 983. 


Little  Tabitha  Smallwood,  seventh  Qg|T»g&i|a^T|i^^ 
with  her  MawMaw  LaViece,  fifth  aenerapaiilBjilatel 
County  pioneers,  Greene-Robertsp 
Tabitha  eats  her  first  chitlins's  to 
Centennial  celebration  on| 

April  23,  1 983. 


Don't  turn  up  your  nose  at  this  recipe . 


tip  Himana  imorgei  Register 


Dollie  grew  up  in  north  M cClenny  where  her  parents,  Steve  and  Nova  Irene 
Garrett  Kirkland,  and  several  generations  of  grandparents  tended  40  acres  of  land 
that  provided  most  all  of  the  things  the  family  ate  and  used.  She  learned  from  her 
parents  the  ways  of  the  pioneers  and  shares  her  Hog  Head  Cheese  recipe  with  you. 
For  more  about  Dollie  and  her  husband  George  Register  see  Farmer's  Section  of  this 
book.  Dollie  says  that  making  Hogs  Head  Cheese  at  her  home  when  she  was  growing 
up  was  done  after  the  hog  killing  event  was  over. 


Hog  Head  Cheese 

1  large  Hog  Head,  cleaned  and  cooked.  Boil  ears  and  all. 

3  medium  onions 

1/2  pint  pepper  sauce,  juices  from  pickled  peppers 
1/2  cup  apple  cider  vinegar 
Salt  and  pepper  to  taste 

Grind  the  meat  of  the  head  in  a  large  bowl.  DO  NOT  USE  ALUMINUM 
Grind  onions  and  add  to  meat,  add  other  ingredients  and  mix  well. 

Make  a  bag  out  of  cheese  cloth  and  put  all  ingredients  in  it  and  hang  it  up  so  it  the 
ingredients  can  drip.  Hang  over  night.  Take  down  and  slice  as  needed. 
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FRIENDSHIP  quilt  made  by  the  ladies  of  the  Manntown  Church,  south  of  Glen  St.  Mary,  as  a 
fund  raisinq  project.  It  was  presented  to  their  lonq-time  pastor  P.D.  Crews  and  his  family  as  a 
qift  in  the  1950s.  Today  the  quilt  hanqs  in  Abbie's  Attic  in  Heritaqe  Park  Villaqe  for  visitors  to 
view  the  more  than  693  hand  embroidered  names  in  the  63  squares  that  make  up  the  quilt. 


Dwbgvilk  Village  and  McGlemg 


Long  before  the  advent  of  rutted 
roads  or  railroads,  pioneer  settlers 
hacked  their  way  through  makeshift 
primitive  trails  to  find  settlements  or 
make  their  own.  Those  turning  inward 
who  settled  on  swamp  infested  lowlands 
used  their  ingenuity  and  agility  to  master 
the  elements  and  uncultivated  conditions 
eventually  found  their  way  into  Baker 
County  through  the  Osceola  National 
Forest  and  treacherous  Okefenokee 
Swamp.  Many  rafted  down  the  St. 

Mary’s  River,  and  some  found  one  horse 
trails  to  make  their  way.  When  and 
how  they  came  is  not  clear,  but  many 
families  passed  down  the  stories  through 
the  years  that  make  one  proud  to  be 
descended  from  these  hardy  pioneers. 

In  the  beginning  the  sparsely 
settled  Baker  County  area  was  shifted 
five  times  to  other  fledgling  counties  beginning  with  St.  Johns  in  1821  and  in  1822  it  was  included  in  Duval 
County.  By  1828,  Alachua  County  formed  the  Baker  County  area  until  1832  when  Columbia  County 
formed  her  boundaries.  In  1858,  the  area  was  formed  into  New  River  County,  created  out  of  Columbia  and 
comprising  the  present  counties  of  Baker,  Bradford  and  Union.  In  1859  the  railroad  opened  an  area  several 
miles  east  of  Olustee  where  much  of  the  timber  and  land  was  virgin,  and  settlers  came  in  search  of  greener 
pastures.  Milling  companies  sent  in  buyers  to  acquire  the  timber  lands.  The  area  was  called  Johnsville,  and 
was  designated  as  the  county  seat.  It  remained  so  until  1861  when  the  area  was  permanently  established  by 
the  Florida  Legislature  as  the  38th  county  formed  in  the  state,  and  officially  named  Baker  County  in  honor  of 
James  M.  Baker,  former  state  Judge  of  the  Fourth  Judiciary  District.  Baker  had  once  been  a  Florida  senator  to 
the  Confederate  States  of  America.  Sanderson,  a  developing  town  12  miles  westward  was  designated  as  the 
county  seat  and  the  government  was  transferred  from  the  temporary  courthouse  in  Long  Pond  School  House 
at  Johnsville  to  a  few  miles  south  of  the  railroad  to  Sanderson. 

Earlier  than  1829  there  were  settlers  in  the  area,  but  records  show  that  a  wagon  train  of  adventurous 
frontiersmen  crossed  over  into  Baker  County  from  Georgia  on  Christmas  Eve  of  that  year.  Among  them 
were  the  Hogan,  Mose  Barber,  Elisha  Greene  and  Driggers  families.  They  found  a  settlement,  Darby ville 
Village,  established  by  Colonel  John  Darby  and  his  wife  Clara  who  had  moved  into  the  area  arid  operated  a 
sawmill  and  turpentine  distiller  near  Trail  Ridge.  The  affluent  John  Darby  owned  acres  of  unsettled  land,  and 
built  a  large  commissary  for  the  local  workers.  He  served  as  postmaster  in  the  two-story  mercantile  store  he 
constructed  as  the  village  grew.  Most  early  settlers  in  the  area  first  lived  in  primitive  dirt-floor  shacks  but  soon 
began  to  prosper  and  build  lovely  homes,  some  that  are  still  standing  today  in  201 1. 

Colonel  Darby,  with  real  estate  and  business  holdings  in  Femandina  and  Starke  hired  his  beloved 
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2005  Reunion  in  Heritaqe  Park  Villaqe  of  Darbg-McClenng 
families.  It  was  the  first  reunion  in  1 50  gears.  Pictured  are: 
(left)  Virqinia  Darbg  of  Starke,  Florida  and  (riqht)  F age 
McClenng  Miller  of  Jacksonville,  Florida. 


nephew,  sen  of  his  brother  James,  to  work  for  him.  His  nephew  soon  became  interested  in  state  politics  and  served 
as,  '  up.tor  in  Leon  County.  He  married  Jeannie  Brevard  from  one  of  Florida’s  most  prominent  political 

couple’s  only  child,  Mary  Call  Darby,  became  the  wife  of  Florida’s  Governor  LeRoy  Collins. 

Civil  War,  Confederate  Captain  Carr  B.  M cClenny  settled  in  the  area  after  coming  from 
o  cut  timber  for  the  post-war  boom  in  the  north.  In  time  he  became  friends  with  Col.  John  Darby 

was  spending  time  between  Darby ville  and  Starke  where  he  had  business  interests  as  well.  Carr 
M cClenny  fell  in  love  with  Darby’s  daughter,  Ada  and  the  two  wed  at  the  Darby’s  Starke  home  in  1874. 
Capt.  M cClenny  hoped  to  entice  the  affluent  northern  people  seeking  to  invest  in  Florida  land  to  purchase 
his  land  holdings  in  Darbyville  and  settle  in  the  area.  Rather  wealthy  for  the  times,  he  and  some  other 
townspeople  ambitiously  platted  out  a  new  town  near  Darbyville.  The  Darby  family  was  slowly  disappearing 
from  the  scene,  having  taken  up  permanent  residence  in  Starke.  Thus,  after  four  parent  communities  in 
an  unbroken  chain  for  54  years,  the  ‘new’  platted  community  was,  in  1883,  officially  called  M cClenny  by 
the  Florida  Improvement  and  Cobnization  Society,  (spelling  eventually  changed  to  M acclenny).  Although 
dubbed  Darbyville  in  the  early  1870s,  the  1880  railway  itinerary  of  the  Fbrida  Atlantic  and  Gulf  Central 
Railroad  used  the  name  ‘ MacClenny  ’,  but  the  postmaster  continued  to  use  the  name  Darbyville  until  1882. 
In  1 880,  a  brge  sprawling  city  bbek- sized  hotel  was  built  by  Captain  M cClenny  and  his  wife  Ada  to  entice 
visitors  from  the  north  to  settle  in  M cClenny.  As  early  as  1 885  an  effort  was  being  made  to  move  the  county 
seat  from  Sanderson  to  M cClenny.  On  Feb.  22,  1886  the  tabubtion  of  votes  were  243  for  removal  and  220 
against.  Thus  the  county  seat  was  officially  moved  from  Sanderson  to  McClenny  and  McClenny’s  economy 
and  growth  were  both  enhanced  during  the  mid - 1 880s.  Land  was  selling  from  $5  to  $25  an  acre.  The  growth 
was  short  lived  because  in  1 888  a  tragedy  occurred  when  a  Yellow  Fever  epidemic  struck  and  wiped  out  much 
of  the  popubtion.  The  citizens  of  Darbyville /McClenny,  Cedar  Creek,  M argaretta,  Sanderson  and  Olustee 
were  dead.  Cbra  Barton  gave  ten  nurses  passing  through  on  the  train  going  to  Jacksonville  permission  to 
jump  from  the  train  two  miles  east  of  town  to  care  for  the  sick  and  dying.  The  train  was  NOT  to  stop  in 
McClenny  under  any  condition.  An  eye  witness  left  this  account  of  the  event,  “I  was  too  ill  to  grieve  and  even 
realize  my  parents  had  died.  I  coub  hear  the  movement  of  horse  drawn  wagons  outside  my  window  on  their 
way  to  the  cemetery  day  after  day.  ”  Carr  McClenny  bst  his  bebved  father  and  nephew  during  the  epidemic. 
They  were  buried  in  the  McClenny  family  cemetery  on  Fourth  Street  directly  back  of  the  Methodist  Church 
until  moved  to  Woodbwn  Cemetery  in  the  1 9 60s.  Carr  and  Ada,  grieving  their  bsses,  moved  to  Gainesville 
where  he  was  active  in  bcal  politics  serving  the  county  of  Abchua  well  for  the  next  2 1  years,  many  of  them 
as  Chairman  of  the  Abchua  County  Board  of  Commissioners.  When  he  died  there  in  1 922  from  injuries 
sustained  when  he  fell  from  a  moving  wagon  two  years  before,  he  was  hailed  by  Gainesville  Newspaper  as 
a  valuable  pioneer  citizen,  well  known  and  well  bebved,  a  man  whose  word  was  as  good  as  his  bond  in  all 
business  affairs.  Just  six  weeks  after  the  death  of  her  husband,  65  year  ob  Ada  and  her  youngest  daughter, 
1 9  year  old  Josephine  ( Josie ),  were  killed,  and  Ada’s  son  Arthur  injured,  as  a  result  of  a  crash  between  a  bcal 
Seaboard  Air  Line  passenger  train  and  the  automobik  in  which  the  three  were  riding.  Ironically,  the  couple 
who  left  Baker  County  to  escape  the  tragic  memories  of  the  Yelbw  Fever  catastrophe  died  tragically  in  their 
new  bcation  where  they  sought  peace. 

Members  of  the  McClenny  family  remained  in  Baker  County  until  the  bst  member  moved  to  Jacksonville 
Beach  in  the  1950s.  Over  the  years,  the  spelling  of  the  name  McClenny  was  changed  to  MacClenny, 
Macclenny.  It  is  hoped  someday  the  rightful  historical  spelling  will  be  reinstated  by  our  city  fathers  to  recognize 
the  historical  evolution  of  the  name  proper  and  to  honor  the  Carr  and  Ada  Darby -McClenny  family  so  the 
descendants  will  recognize  their  rightful  heritage  and  historical  legacy. 

Meanwhile  McClenny’s  cobrful  history  continues  to  evolve  and  can  be  found  throughout  this  publication 
in  bits  and  pieces  as  well  as  the  recipes  and  cooking  and  farming  techniques  of  early  pioneers  and  settlers. 
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Garage  in  Darbyville 


i 


General  Store  in  Darbqville 
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List  of  Communities 
»ot  Survived  oral  DMrrt  Survive 


Darbyville  Villaqe 

Mt.  Carrie 

Sanderson 

McClenny 

Woodstock 

Cedar  Greek 

Johnsonville 

Bassent 

Lonq  Pond 

Barber  Plantation 

Garrett 

Newburq 

Glen  St.  Mary 

Kenny 

Drake 

Greene's  Creek 

LaBuena 

Slocum 

Marqaretta 

Mann's  Spur 

Cuyler 

Sanderson 

McPherson 

Miltondale 

Alford 

Sapp 

Pine  Loq  Crossinq 

Possum  Trott 

Sarqent 

Hoqan's  F erry 

Taylor 

Steckert 

Bluff  Creek 

Baxter 

Hickstown 

Trail  Ridqe 

Sapp 

Eddy 

Pinetop 

Manninq 

Olustee 

Mattox  Crossinq 
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MeC/aum/  Landmarks 


Hotel  Annie 

Baker  County’s  first  Hotel  Annie  vuas  located  north  of  the  railroad  tracks  on  5th  St.  It  was  owned  hy 
Adolthus  D.  ‘Duff’  Powers  and  wife  Settie  Lou  (Rhoden).  Visitors  from  the  north  could  rent  a  room 
and  have  a  meal  for  $2.00  a  day.  The  rooms  wrapped  around  the  entire  comer  and  patrons  could  sit 
comfortably  in  rocking  chairs  outside  their  rooms  which  opened  onto  the  porch.  Before  the  hotel  burned 
down  around  the  turn  of  the  century,  meals  were  served  in  the  Hotel  Annie  restaurant  for  fifty  cents — 
and  that  was  all  you  could  eat.  The  hotel  was  re-built  on  the  comer  of  Hwy  90  and  5th  Street  directly 
behind  the  old  one.  The  hotel  was  named  in  honor  of  the  owner’s  daughter,  Annie  Powell  Wells. 


The  second  Hotel  was 
built  facinq  Hwg  90 
(McClenny  Ave).  Rooms  were 
rented  upstairs  where  the 
Powers  family  lived.  A  Sundry 
store,  owned  by  the  Powers, 
faced  the  corner  entrance. 


Fir*  Ha*  A ^ 

McClcnny,  ^°nd 

1921 
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The  inside  of  the  Second  Hotel  Annie.  To  the  left  is  lonqtime  cook, 

Annie  Jackson. 


'  1  rode  the  train  famous  for 

Pe:Pat  ^  restaurant  «■*£%«,  -ere 
eCt^  j  fried  cHicke'ft-  ,  betek  ^°or 

daubed  ^fsjjng'tKe 
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Morris  House 


For  many  years  the  Morris  House  was  a  major  attraction  in  McClenny.  The  two  story 
landmark  was  operated  from  1940  to  1957  by  Georgia  natives,  Pascal  Lafayette  and  Mary  Jane 
Thursbay  Morris.  The  couple’s  successful  boarding  and  dining  was  patronized  by  persons  from  all 
sections  of  the  nation  including  four  governors  and  two  U.S.  Senators.  All  the  food  was  cooked  on 
a  wood  stove  because  Mrs.  Morris  reported  it  was  more  economical  atid  baked  better  bread. 

On  the  busiest  of  days  the  guests  and  locals  were  served  breakfast  consisting  of  grits,  oatmeal, 
pancakes,  ham,  sausage,  bacon,  eggs,  country  butter,  toast,  biscuits,  jelly,  syrup,  coffee  and  milk. 

For  dinner:  fried  chicken,  chicken  and  dumplings,  roast  beef  and  brown  gravy,  salad, 
creamed  potatoes,  string  beans,  stewed  corn,  lima  beans,  squash,  rice, 
okra,  biscuits,  cornbread,  Georgia  hoecake,  homemade 
pie  and  cake,  coffee,  tea  and  buttermilk. 

At  supper  the  menu  was 
steak,  pork 


chops, 

and  fried  chicken  and 
the  same  vegetables  as  served  at  noon. 

The  Morris  couple,  now  deceased,  once  estimated 
they  served  150  people  daily,  three  meals  a  day,  arid  seven  days  a 
week.  When  they  first  started  serving  in  1 940  dinners  were  thirty-five  cents  for 
weekdays  and  fifty  cents  on  Sunday.  During  the  war,  prices  were  frozen  at  fifty  and  seventy- 
five  cents.  When  the  Morris  couple  closed  the  dining  room  in  1957  dinners  were  $1.29  including 
tax  and  fifty  cents  for  children.  The  Morris  couple  bought  the  boarding  house  from  Kate  MacKey 
who  opened  in  1932.  The  Morris  family  had  to  close  doors  in  1957  because  their  earnings  would 
exceed  the  maximum  amount  permitted  while  collecting  benefits  from  social  security  retirement. 
The  Morris  House  was  one  of  the  last  of  its  kind  that  faded  from  the  American  Scene. 
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The  Morris 
in  1957. 


couple  on  closing  dog 


Pictured  left  of  table:  E. 
Ed  Yarbrouqh  (Baker 
County  Sheriff),  Edwin  G. 
Fraser  (State  Senator 
and  Speaker  of  the 
House  from  McClenny). 
End  of  table  is  Judqe  J.C. 
Lyons.  Piqht  side  of  table: 
unkn,  J.B.  Altman,  State 
Representative  John 
Crews,  Cap  Smith,  and 
Jewel  Morris  serving. 
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Dr.  Edward  Crockett,  murdered  in 
McClenny  in  1 937.  His  funeral  was 
the  larqest  ever  attended  in  Baker 
County  to  anyone's  memory  at  that 
time.  He  was  most  beloved  by  the 
Baker  County  citizens  and  was  more 
so  than  not  paid  for  his  services  with 
eqqs,  chickens  or  veqetables. 


Baker  County 
State  Bank 


1 92*t  Baker  County  Sales  Company....  later  became 
Dinkins  Motor  Company 
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1 929  Baker  County  Press  Editor 
Tate  Powell,  Sr. 
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Tallqinq  of  votes  in 
Paul's  Rexal  Druq 
Store  in  Downtown 
McClennq,  for  Walter 
F raser.  Candidate  for 
Governor  of  Florida, 
owner  of  F ountain  of 
Youth  in  St.  Auqustine, 
Florida. 


Identified  in  photo  are:  Slim  McDaniel,  owner  of  the  Old  Jail  in  St.  Auqustine,  Florida, 
McClennq  and  Baker  Countq  residents:  Charlie  Klein,  Glen  St.  Marq,  E.W.  Crockett,  Jr., 
McClennq,  Londi  Thrift,  Leo  Dqkes,  Billq  Crockett,  Robert  Dinkins  and 

Euqene  'Speck'  Walker. 
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Ira  Walker  Grocery, 
corner  of  Colleqe  and 
U.S.  90.  The  sycamore 
tree  was  one  of 
many  planted  up  and 
down  the  streets  of 
Darbyville  by  town' 
first  namesake  Col. 
Charles  Darbey. 

Two  sycamore  trees 
still  stand  today  on 
Mclver  Street. 


T urn  of  the  Century  Darby ville/McClenny:  5th  Street  at  the 
Railroad  Crossing  looking  North. 


Oliver  Milton  billed  as  Florida's  foremost  fiddler. 

Oliver  would  play  from  his  east  McClenny  front  porch 
eveninqs  and  his  music  could  be  heard  all  over  town. 
On  Saturday  morninqs  Oliver  would  kill  chickens,  wrap 
them  up  in  newspapers,  catch  the  qreyhound  bus  in 
front  of  his  house  and  travel  to  Jacksonville  to  sell  the 
chickens  to  people  on  Bay  Street,  then  he  would  return 
home  by  bus. 
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Darbqville  Florida  1 800s,  McClennq,  Florida  -  Second  from  Left:  Carr  McClennq  (Town's  Namesake) 
Third  from  Left:  Edward  McClennq,  F ourth  from  Left:  John  McClennq 


a 
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Sarah  Lee  Crawford  Duqqer  (riqht)  wife  of 
Lautice  and  friend  Dana  Thompson  (left) 
shoppinq  in  Jacksonville  durinq  the  1 940s. 


Edraq  Theatre  (circa  1940-1950)  in  McClennq  was 
one  of  two  theatres  at  the  time. 
Durinq  this  era,  McClennq  also 
had  a  Drive-In  Movie  Theatre, 
Skatinq  Rink  and  Bowlinq  Alleq. 


In  the  1 920s  Leo  Dqkes  used  hand 
made  forms  for  makinq  the  concrete 
blocks  to  construct  this  buildinq 
located  on  the  northeast  corner  of 
Fourth  and  Main  Streets.  Known 
as  the  Leo  Dqkes  buildinq,  rooms 
and  apartments  were  for  rent 
upstairs  and  the  bottom  portion  for 
a  qrocerq  store.  Leo's  wife  Ada  Bell 
Rhoden  qave  birth  to  a  son,  Johnnq 
in  their  upstairs  apartment  in  1 932. 
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Block  lonq  McClenny  Hotel  built  bq  Carr  and  Ada  Darby  McClenny,  circa  1 883.  Used  as  hospital  durinq 

1 888  Yellow  F ever  epidemic 
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Morgan 


Kim  is  probably  Baker  County’s  best  kept  secret.  She  is  talented  beyond 
description.  At  one  time  Kim  worked  for  Elegance  in  Bloom,  a  local  floral  shop, 
turning  out  bouquet  after  bouquet  of  beautiful  floral  arrangements.  She  also 
decorates  homes  and  businesses.  Ideas  flow  from  her  head  instantly.  Her  lovely 
home  is  a  perfect  example.  Kim’s  husband  Ronnie,  is  the  ideal  husband.  Where  ever 
Kim  is,  whatever  Kim  is  doing,  Ronnie  is  in  the  middle  of  it  helping  out.  Retired 
from  the  military,  Ronnie  now  works  for  the  Coca  Cola  Company  and  one  room 
in  their  home  is  all  coke  paraphernalia,  a  collector’s  dream.  At  Christmas -time 
Kim  and  Ronnie’s  home,  built  by  her  sister  and  brother-in-law,  John  and  Debbie 

Hunt,  is  one  of  the  most  decorated  in  the  county.  It  nestles 
in  a  cozy,  quiet,  corner  of  north  Baker  County,  always  a 
welcome  haven  for  friends,  family  and  neighbors.  Kim’s 
talent,  as  a  cook,  leaves  nothing  to  be  desired.  When 
she  agreed  to  put  her  home  on  the  Christmas  Tour  of 
Homes  a  few  years  ago,  sponsored  by  Heritage  Park 
Village,  there  were  raves  as  guests  toured  the  ‘every 
room  decorated’  displays.  Her  beautifully  decorated 
trees  reach  the  ceiling  and  each  one  has  a  special 
meaning.  For  many  years  Kim  and  Ronnie,  along 
with  Kim’s  sister,  Elleene  Breazeale,  decorated  the 
depot,  Blue  Haven  Restaurant,  and  Burnsed  Block 
House,  in  Heritage  Park  Village.  Elleene  says  of  her  sister,  ‘She 
loves  her  family  and  each  year  she  keeps  in  touch  with  all  of  us  by  hosting  an 
annual  Christmas  party’. 


PUNCH 


Enjoy 

some  of  the 
'refreshments' 
she  served 

quests  during 

the  Tour  of 
Homes. 


6  packages  of  Raspberry  Kool-Aid 
8  cups  sugar.  Mix  thoroughly  to  keep  from  lumping 
1  large  can  pineapple  juice 
4  6  oz.  cans  frozen  lemonade  concentrate 
1  6  oz.  can  frozen  orange  juice 

Mix  thoroughly  to  melt  sugar.  Makes  1  gallon  of  syrup. To  serve,  mix  1  part  syrup  to  5 
parts  water.  May  use  ice  for  1  part  of  the  water. 

This  can  be  frozen  for  future  use. 
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PUMPKIN  DIP 


1  30  oz.  can  pumpkin  (not  pie  filling) 

2  8  oz.  cream  cheese  (soften  and  mix  until  creamy 

before  adding  to  pumpkin) 

1  box  10X  powdered  sugar,  sifted 

2  tsp.  cinnamon 

1  tsp.  ginger 

2  tsp.  pumpkin  pie  spice,  or  to  taste 

Mix  all  ingredients  together.  Serve  with  ginger  snap 
cookies.  This  recipe  makes  a  lot.  You  could  use  half  the 
ingredients  unless  you  are  expecting  a  large  crowd. 


SHRIMP  PIP 

1  16  oz.  sour  cream 

2  8  oz.  cream  cheese. 

Diced  green  pepper,  to  taste 

Garlic  powder,  salt  and  pepper  to  taste. 

Small  jar  of  diced  pimento 

Boil  desired  amount  of  fresh  shrimp,  peel  and  dice 

(Or  you  can  use  canned  shrimp.  If  you  do,  add  last,  and  stir  lightly  so  they 

won't  break  up) 

Grated  onion  if  desired.  This  is  delicious. 
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€  Rhoden  Bennett-Coleman  and  Mgrtie  Rhoden  Crews 
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“I  wrung  a  chickens  neck  one  time  and  it  just  got  up  and  ran  off.  ” 

Belle  Rhoden  Bennett  Coleman 

If  ever  a  family  was  rich  in  a  heritage,  it  has  been  the  Hardy  Rhoden 
family  of  North  Baker  County.  It  began  when  23  year  old  Hardy  was 
courting  13  year  old  Carrie  Hogan.  When  he  came  to  the  river,  after 
walking  tniles  through  the  dense  woods  to  reach  her  home,  Hardy  had 
to  undress  and  swim  the  river  holding  his  clothes  over  his  head  to  keep 
them  dry.  When  he  reached  shore,  the  young  Hardy  had  to  redress 
to  continue  his  journey  to  see  Carrie.  The  marriage  of  Hardy  and 
Carrie  created  a  family  legacy  that  vividly  endures  in  the  lives  of  their 
descendants.  Carrie  gave  birth  to  the  first  of  their  13  children  the 
year  following  their  marriage  in  1 900. 

They  were:  Fred,  Belle,  Edwin,  Joshie, 

Ellie,  Lillie,  L ossie,  Vallie,  Ethel,  Violet, 

Rosa,  Mirtie  and  Paul.  This  union 
produced  51  grandchildren,  101  great - 
grandchildren,  122  great' great  grandchildren  and 
four  great' great' great  grandchildren  and  still  growing.  It 
was  the  days  of  innocence  when  the  family  was  raised  on 
a  farm  without  any  modern  conveniences.  When  they 
grew  old  what  joy  they  found  as  they  still  gathered  to  talk 
about  the  wonderful  legacy  left  by  their  ancestors.  For 
recreation,  the  Rhoden  children  swam  in  the  cool  waters 
of  near' by  creeks,  ran  through  the  woods  barefoot, 
made  their  own  toys  and  created  their  own  games,  but 

mostly  they  worked  in  the 

fields  and  did  labor  on  the  farm.  The  near 'by  creek  was 
called  the  ‘wash  hole’,  because  that’s  where  they  took 
their  bath  with  homemade  lye  soap  and  lay  down  at 
night  and  counted  stars  through  the  roof  rafters. 

Each  member  of  this  family  learned  to  survive 
on  the  farm.  To  represent  this  family  with  a  recipe  is 
Belle  and  her  sister  Mirtie.  Belle  married  beverage 
agent,  Floyd  Bennett,  who  fought  the  moonshiners 
that  were  rampant  in  Baker  County.  Their  son, 
Vernon,  has  served  many  years  on  the  McClenny 
City  Council  bringing  a  firm  but  Christian  example 
to  the  people  who  respect  his  way  of  life.  After 
Floyd’s  death,  Belle  married  Asa  Coleman,  former 
sheriff  of  Baker  County. 


.  rdwin  Bcflc  and  Fred 
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BELLE'S  MILLION  DOLLAR  SALAD 


Enjoy  her 
unusual 
r ccipc  for 
Million  Dollar 
Salad. 

Cook  all  ingredients  slowly,  except  butter.  Cook  until  smooth;  add  butter  and  cool. 

Whip  1/2  pint  whipping  cream  and  fold  in  the  cooked  mixture  after  it  is  cooled.  Add 
1/2  pound  marshmallows,  1  #1  can  crushed  pineapple,  1  can  whole  cherries  drained, 

1/4  lb.  nuts,  cut  fine.  Chill  several  hours.  Serve  on  a  bed  of  lettuce  with  Ritz  crackers. 


2  eggs,  well  beaten 
5  Tbsp.  lemon  juice 
5  Tbsp.  sugar 
2  Tbsp.  butter 


M irtie  was  the  devoted  wife  of  Raiford  Daniel  Crews. 

They  married  in  1929  and  moved  to  Sanderson  in  1947 
where  they  reared  their  five  children:  Virginia,  James,  Naomi, 

M irtie  Leach  and  Norma  Wray.  Rev.  Crews  was  a  most 
beloved  and  respected  minister  of  the  gospel  and  preached 
many  years  at  M anntown  Congregational  Church  south  of 
Glen  St.  Mary.  He  also  preached  at  other  area  churches.  The 
couple’s  talented  daughters  harmonize  in  song  and  are  often 
asked  to  sing  at  special  evetits  in  the  county  with  Virginia  at 
the  piano.  Daughter  Naomi,  retired  from  the  Baker  County 
school  system,  has  been  a  valuable  member  of  the  executive 
board  of  Heritage  Park  Village  since  the  Village’s  inception  in 
the  fall  of  2000.  She  is  the  editor  of  this  sesquicentennial  cook 
book.  All  the  couple’s  daughters  have  excelled  in  the  field  of 
education.  This  chewy  cake  recipe  is  a  family  favorite  and  has 
been  passed  down  to  M irtie’ s  grandchildren. 

Raiford  and  Mirtic  Crows 


GRANNY  MIRTIE'S  CHEWY  CAKE 

1  block  of  butter 

1  box  light  brown  sugar 
3  eggs 

2  cups  self-rising  flour 
1  tsp.  vanilla  flavoring 

1  can  coconut  (3-5  oz.) 

2  cups  chopped  pecans  or  walnuts 

Cream  butter  and  brown  sugar;  add  eggs,  one  at  a  time.  Add  flour 
gradually,  add  flavoring,  and  add  coconut  and  nuts. 

Pour  into  a  9  1/2  xl  3  1/2  x  2  inch  greased  baking  dish  (or  smaller  for  a  chewier  cake) 
and  bake  25  minutes  in  350  degree  oven. 


F  amily 
F  avorite! 
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nkic  [Thomas)  Horvai 


Frankie  graduated  from  McClenny-Glen  High  School  in  1949 
and  went  on  to  educate  herself  through  courses  in  Personnel 
Management  mid  the  Principles  of  Supervisory  Leadership  Skills. 
She  spent  30  plus  years  in  service  with  the  State  of  Florida,  the 
last  position  Finance  and  Personnel  Officer  and  Supervisor  of 
Clerical  Section,  Baker  County  Health  Department  from  1 954 
to  1 9 83.  To  list  her  accomplishments,  awards,  and  achievements 
would  take  all  the  pages  of  this  book,  but  it  is  safe  to  say  what  an 
asset  she  is  to  Baker  County.  She  was  married  to  the  late  Ernest 
Harvey  who  served  as  principal  ofMcClenny  Elementary  for  2 1 
years.  They  had  one  daughter,  Faith,  who  is  an  educator  in  the 
Baker  County  School  System.  She  and  her  husband,  David  Fly, 
have  twin  daughters.  Frankie’s  parents,  Romey  Lee  and  Lettie 
(Rhoden)  Thomas  are  from  a  long  line  of  county  pioneers.  (See 
Ernest  in  separate  section).  The  Harvey’s  are  excellent  cooks; 
many  of  their  recipes  are  original.  For  most  of  their  lives  they  have  enjoyed  a  home 
vegetable  garden  and  they  enjoy  preserving  their  bounty  as  well  as  sharing  with  friends 
and  neighbors.  Enjoy  Frankie’s  recipes  that  follow. 


FRESH  TOMATO  SOUP  (Can  be  frozen) 


Soup  to 
warm  your 
soul  on  o 
cold  winter's 
day. 


6  onions 
1  bunch  celery 
8  quarts  peeled  tomatoes 

1  cup  sugar 
1/4  cup  salt 

2  sticks  butter  (one  cup) 

1  cup  flour 


Chop  onions  and  celery;  simmer  in  minimum  amounts  of  water.  Add 
tomatoes  and  cook  until  celery  and  onions  are  tender  and  tomatoes  are 
done.  Add  sugar  and  salt.  Cream  butter  and  flour;  add  to  boiling  pulp. 
Simmer  until  it  thickens  slightly.  Cool  and  pour  into  freezer  containers  if 
not  eating  now.  When  ready  to  serve,  remove  from  freezer  and  thaw.  Add 
2  pinches  of  baking  soda  to  soup.  Heat  and  serve. 
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RAISIN  CINNAMON  BISCUITS 


2  cups  self-rising  flour 
3/4  cup  buttermilk 
1  stick  butter 
1/4  to  1/2  cup  raisins 
2Tbsp.  sugar 

1/2  tsp.  cinnamon  (if  desired) 
1 2  tsp.  ginger  if  desired 


1/2  tsp.  almond  flavor  if  desired. 

Mix  together  well  all  ingredients,  but  do  not  over  mix.  Roll  out  1/2  inch  thick  and 
cut  with  approximately  2  inch  cutter,  dipped  in  flour.  Bake  on  greased  cookie  sheet 
at  400°  or  until  golden  brown,  about  1 2  to  1 8  minutes.  Spread  with  a  glaze  of  your 
choice.  I  prefer  vanilla  or  almond.  Makes  12  biscuits. 


GOLDEN  CREAM  OF  IRISH  POTATO 

AND  CHEESE  SOUP 


2  cups  uncooked,  diced  Irish  potatoes 
1  cup  water 

1/2  cup  each  of  chopped  celery,  onion,  and  sliced  carrot  rings 

1  tsp.  parsley  flakes 

1/2  tsp.  salt  or  seasoned  salt 

Dash  of  black  pepper 

1  chicken  bouillon  cube 

1-1/2  cup  homogenized  milk  or  more  if  you  like  it  thin 

2  Tbsp.  flour  for  thickening 

1/2  cup  or  more  shredded  cheese  or  spread 

Combine  first  9  ingredients.  Cover  and  simmer  for  1 5  to  20  minutes  or  until 
vegetables  are  tender.  Gradually  add  milk  to  flour,  stirring  well  until  blended.  Add 
flour  mixture  to  hot  vegetables,  stirring  constantly  to  prevent  sticking  or  scorching, 
until  mixture  boils  and  thickens.  Add  cheese  and  stir  until  melted. 

Makes  six  1  cup  servings. 
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:fti€  Bynum  Dormon 


mi  -  1970) 


On  the  southwest  corner  ofMcIver  and  College  streets  in  McClenny  stands 
one  of  the  most  beautiful,  pleasant  looking,  and  inviting  homes  in  Baker  County.  A 
sign  on  the  porch  reads,  “Suits  us.”  It  was  built  in  1910  and  the  plans  were  drawn 
by  Nettie  who  was  the  wife  of  Tillman  Dorman  (1876-1 964),  one  of  nine  children 
of  John  and  Jane  Dorman  of  Sanderson.  ‘Till’,  as  he  was  known,  began  working 
at  the  age  of  13  by  operating  his  father’s  farm  while  he  was  away  as  a  contractor. 
Later  he  accepted  a  position  as  clerk  of  the  merchandise  store  of  the  Canova  estate 
in  Sanderson  and  remembers  when  the  late  movie  star,  Judy  Canova,  was  a  little  girl 
playing  barefoot  and  pigtailed  in  the  streets  of  Sanderson.  Later  he  became  manager 
of  the  Pons  estate,  a  large  merchandise  store  in  Sanderson  which  burned  in  1 9 05. 
The  business  was  moved  to  McClenny  and  sold  to  M.T.  Howell.  Next,  Till  took  a 
job  as  bookkeeper  for  the  Irvin  Rhoden  Mercantile  Company.  Then  the  unique  home 
was  built  and  that  is  where  they  lived  out  the  rest  of  their  lives.  In  1912,  Till  was 
appointed  agent  in  Baker  County  for  the  Standard  Oil  Co.,  of  Kentucky.  He  held 
this  position  for  44  years  until  his  retirement  ml  956.  Meanwhile  he  was  elected  to 
the  Board  of  County  Commissioners  and  later  served  as  president  of  our  city  council 
for  six  years.  The  star,  and  playing  the  biggest  and  most  important  role  in  his  life, 
was  his  beloved  wife  Nettie.  Together  they  helped  to  mold  the  society  of  our  county. 
She  was  a  charter  member  of  the  Eastern  Star,  Womans  Club,  Garden  Club  and 
a  member  of  the  united  Daughters  of  the  Confederacy  and  clerk  of  the  First  Baptist 
Church  of  McClenny.  She  had  no  children.  After  Till’s  retirement  they  devoted  their 
time  to  the  things  they  loved  the  best:  church,  home  and  friends.  Each  year  Till’s 
back  yard  garden  produced  beans,  com,  potatoes  and  tomatoes  which  he  proudly 
shared  with  friends  and  neighbors.  One  of  Nettie’s  fondest  memories  was  visiting 

in  the  home  of  her  mother- 
in-law  and  preparing  meals 
in  the  clay  fireplace.  Nettie 
loved  to  cook  and  entertain. 
The  kitchen  in  her  ‘Suits 
Us’  home  was  magnificent 
and  always  had  an  aroma 
permeating  the  air  for  blocks. 
One  of  her  favorite  meals 
included  her  famous  chicken 
pie.  Enjoy  her  recipe  and  the 
accompanying  memories  of  a 
couple  who  lived  life  to  the 
fullest  and  were  at  the  helm 
of  McClenny ’s  growth  and 
development. 
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NETTIE'S  CHICKEN  PIE 


1  large  chicken 
3  Tbsp.  flour 

3  Tbsp.  butter 

2  cups  chicken  broth 

1  cup  cream  or  milk 
Salt  to  taste 

2  cups  flour 
2  cups  milk 

1  /2  stick  butter 

2  tsp.  baking  powder 
2  eggs 

1  tsp.  salt 


Enjoy  her 
recipe  and  the 
accompanying 
memories  of 
a  couple  who 
lived  life  to  the 
fullest. . . 


Boil  the  chicken  until  tender  with  salt  to  taste.  Remove  bone  and  spread 
in  good  size  baking  pan.  No  crust  at  bottom.  Make  a  flaky  crust  by 
sifting  the  flour,  salt  and  baking  powder  together, 
rub  in  butter,  and  then  add  beaten 
eggs  and  milk.  It  should  be 
the  consistency  of  pancake 
batter.  Make  a  sauce  of  3 
Tbsp.  flour,  3  Tbsp.  butter, 

2  cups  chicken  broth,  1  cup 
cream  or  milk.  Melt  butter;  add 
flour  and  milk,  stir  constantly 
until  it  thickens,  then  stir  in 
broth.  Pour  sauce  over  chicken, 
and  then  pour  batter  for  crust 
over  top.  Spread  to  cover  and 
bake  until  brown  in  moderate 
oven. 
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no  Mac  Minger 


Lena  Mae  was  among  the  popular  women  in  M cClenny.  She  was  very  active 
in  helping  to  build  up  the  community.  She  gave  five  acres  to  the  county  for  a 
sports  complex  and  today  it  is  known  as  Minger  Field  where  a  variety  of  sports  are 
performed.  Ms.  Minger  lived  in  a  time  when  most  families  used  canned  meat  due 
to  refrigeration  being  limited.  Salmon  croquettes  were  a  popular  dish  among  the 

turn  of  the  century  pioneers.  Enjoy  her  recipe  for  salmon  croquettes . still  a  very 

hearty  and  delicious  meal  today. 


SALMON  CROQUETTES 

1  can  of  salmon 

Remove  juice  and  put  into  mixing  bowl.  Add  about  three  tablespoons 
onion,  cut  fine,  about  1/2  cup  flour,  salt  and  pepper  to  taste,  1  egg,  and  if 
desired  1/2  of  a  cooked  potato  and  finely  chopped  green  bell  pepper.  Mix 
or  blend  all  together,  and  add  about  1/2  cup  of  water.  Mix  well.  Form  into 
patties  or  croquettes.  Have  grease  in  frying  pan  hot  and  put  croquettes  in 
pan  and  fry  until  a  golden  brown.  Remove  and  drain  on  paper  and  serve. 
Serves  about  four  people. 


JELL-O-CAKE  Lena  Mae  Minger 


1  pkg.  yellow  cake  mix 

1  pkg.  Lemon  Jell-0 
2/3  cup  salad  oil 
2/3  cup  cold  water 

Beat  cake  mix  and  Jell-0  mixture 
with  electric  mixer  approximately 

2  minutes.  Add  four  whole  eggs 
and  beat  well.  Add  one  tsp.  Lemon 
extract.  Bake  in  greased,  floured 
tube  pan  one  hour  or  slightly  less  at 
325°.  Serve  hot  or  cold.  This  recipe 
is  very  moist  and  keeps  well. 
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_ Vera  Long  Holt 

(1902  -  1971) 

Vera  opened  the  very  first  Five  and  Dime  variety  store  in  downtown  M cClenny 
mid  ran  it  during  the  1930  and  1940  periods  until  she  sold  to  Lewis  Covin  in 
1947.  She  was  very  energetic  and  engaged  herself  with  worthwhile  projects  that 
helped  to  develop  the  growth  of  Baker  County.  She  helped  to  establish  many  of  the 
clubs  and  organizations  within  the  city.  Enjoy  her  recipe  for: 


OLD  FASHION  SWEET  POTATO  PONE 

1  quart  grated  sweet  potatoes 
1-1/2  cups  sugar 

1  scant  cup  of  the  best  cane  syrup 

2  cups  sweet  milk 

1/2  stick  butter,  softened 
1  tsp.  of  each:  cinnamon,  cloves  and  allspice 
1-1/2  tsp.  baking  powder 

3  eggs,  beaten  thoroughly 

To  the  grated  potatoes,  add  all  other  ingredients;  mix  well.  Pour  into  well 
greased  baking  dish.  Bake  in  325°  oven  until  browned.  Cut  in  squares  and 
serve  hot. 


DEVIL'S  FOOD  CAKE  recipe  of  Vera  Holt 


2  cups  flour 
1-1/2  cups  sugar 
Pinch  of  salt 
2  level  tsp.  soda 
4Tbsp.  cocoa 

1  cup  Miracle  Whip  Salad  Dressing 
NOTE:  Use  no  other  kind 
1  cup  black  coffee 
1  tsp.  vanilla 


from  the  Waldorf-Astoria  s  Chef. 


Sift  together  all  dry  ingredients.  Add  to  this  the  dressing,  coffee  and  vanilla,  beat  4 
minutes  at  No.  2  speed.  Pour  into  cake  pans  lined  with  wax  paper  or  lightly  greased 
and  bake  until  done.  Test  this  by  sticking  tooth  pick  in  center.  When  done  the  pick 
comes  out  dry. 
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!  Crews  Harris  Powell 


(1903-  1980) 

She  was  one  of  Baker  County’s  finest.  Married  to  Tate  Powell,  Sr,  first 
owner  and  publisher  of  the  currently  published  Baker  County  Press  with  his  son, 
Tate  Powell,  Jr.,  Mrs.  Cecil  knew  all  the  news  in  town  especially  when  she  worked 
as  a  reporter  for  the  fledging  newspaper  that  they  started  in  1 929.  The  partnership 
between  father  and  son  lasted  32  years. 

Mrs.  Tate  Powell,  Sr.  was  renowned  for  her  Sweet  Potato  Pudding. 


SWEET  POTATO  PUDDING 

5  cups  shredded  raw  sweet  potatoes 
1  quart  cane  syrup 
1  cup  sugar 

Allspice,  cinnamon  and  nutmeg  to  taste. 

1  pkg.  vanilla  pudding 
1  large  can  evaporated  milk 
1  stick  butter 
1  cup  self-rising  flour 

Mix  ingredients  together  and  they  will  be  real  soupy.  Grease  and  flour  a  2 
inch  deep  pan.  Bake  in  350°  oven  for  2  to  3  hours. 


Mrs.  T otc 
Powell, 

Sr.  wos 

renowned 
for  her 
Sweet  Pototo 
Pudding 


YUM-YUM  SALAD  Recipe  from  Mrs. Tate  Powell  Jr. 


1  can  crushed  pineapple 
1  cup  sugar 
Juice  of  one  lemon 

Boil  together  and  when 
it  reaches  boiling  point, 
move  from  fire  and  add 
three  Tbsp.  Knox  Gelatin. 
When  all  begins  to  con¬ 
geal,  add  one  heaping  cup 
of  grated  cheese  and  1/2 
pint  of  whipped  cream. 

Pour  into  molds.  Serve  on 
lettuce  and  top  with  a  little 
mayonnaise. 

(This  serves  approximately  20 
persons). 
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CARROT  CAKE  from  Mrs.  Cecil  Powell,  Sr. 


3  cups  grated  carrots 
2  cups  sugar 

1-1/2  cups  Wesson  Oil 

4  eggs,  well  beaten 
2  cups  plain  flour 

2  tsp.  baking  powder 
1  tsp.  soda 
1  tsp.  salt 

1-1/2  tsp.  cinnamon 

1/2  cup  nuts,  preferably  pecans 

1/2  cup  raisins. 


Cream  Wesson  oil  and  sugar  together,  gradually  adding  the  beaten  eggs,  then  add 
the  dry  ingredients  and  keep  beating  until  well  mixed. Then  pour  cake  batter  into 
well  greased  or  wax  paper  lined  tube  pan.  Bake  in  a  300  degree  oven  for  1-1/4  hours, 
then  30-40  minutes  longer  in  350°  oven. 

TOPPING  OR  FROSTING 

1  3  oz.  pkg.  Philadelphia  Cream  Cheese 
1/2  cup  butter 

2  cups  confectioners' sugar 
1  tsp.  Vanilla  flavoring 

Mix  all  ingredients  together  until  of  a  creamy  consistency  to 
put  on  top  and  sides  of  cake. 
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Mrs.  Rosa  Mac  Wilkcrson  Crews 


My  mother,  Rosa  Mae  Wilkerson  Crews  made  the  best  old  fashion  cornbread. 
I  was  raised  in  an  old  house  with  shutter  windows.  I  adored  my  daddy,  Paul  Crews. 
I  followed  him  around  everywhere  making  every  step  he  made.  Daddy  wanted  a 
boy  so  bad  but  he  had  a  girl  so  he  made  me  a  sling  shot  and  showed  me  how  to 
use  it.  He  taught  me  how  to  fish  and  hunt  and  shoot  a  gun  but  when  I  got  to  be  a 
teenager  he  began  to  treat  me  differently.  My  parents  were  the  best  and  they  spoiled 
me.  Daddy  worked  at  night  in  the  Jacksonville  Ship  Yard  so  each  night  when  I  went 
to  bed  I  hung  a  stocking  on  the  window  and  every  morning  I’d  look  inside  knowing 
daddy  had  left  me  a  treat  in  the  stocking.  I  don’t  know  how  it  got  started,  maybe 
Christmas,  but  I  hung  that  stocking  out  every  night.  Mama  was  a  good  cook  so  I’m 
sharing  some  of  her  recipes  with  you.  ”  Doris  Crews  Griffis 


MAMA'S  OLD  FASHIONED  THIN  CORNBREAD 

1/2  cup  self-rising  flour 
1/2  cup  self-rising  meal 
1/2  tsp.  sugar 
1/2  tsp.  salt 


(Make  thick  cornbread  the  same  way  but  use  1  cup  each  flour  and  meal,  1 
teasp  sugar  and  salt.  Use  water  or  milk  to  mix.) 


Mama  used  her  hand  to  mix.  She  would  squeeze  it  through  her  fingers 
so  it  would  not  crumble  when  she  cut  it.  She  greased  her  iron  skillet  with 

smoked  bacon  grease  and  then  she 
would  cover  the  top  with  a  little  bacon 
grease  also.  Bake  it  at  450°  for  about  30 
minutes. 


Dons 


Crows  and  Wagno  Griffis 
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Another  recipe  my  family  loves  is... 

ZATARAIN'S  REP  BEANS  AND  RICE 


I  use  Nettles  sausages,  3  length  size,  hot  or  mild 
Cook  beans  and  rice  according  to  directions. 

Fry  sausage,  cut  in  round  size  pieces  and  set  aside 
when  done. 

The  last  10  minutes  of  cooking,  add  the  sausage. 


You  can  cut  up  scallion  onions  and  put  on  top  if 
desired.  This  is  a  tasty  dish. 


ORANGE  MARMALADE  CAKE 


1  Duncan  Hines  Lemon  Supreme  Mix 

Prepare  cake  mix  according  to  directions  on  the 
aside. 


box  and  set 


Mix  18  oz.  jar  of  Marmalade  Jelly 

1  /2  stick  of  pure  butter 

3/4  cup  coconut  and  mix  well 

Pam  spray  a  tube  pan  then  pour  this  mixture  in  pan.  Pour  the  cake  mix  over  the 
mixture  and  bake  about  40  minutes  on  350°.  Test  with  a  tooth  pick.  If  not  completely 
done,  wait  a  few  minutes  until  toothpick  comes  out  clean.  Let  cool  a  few  minutes, 
and  then  turn  out  onto  cake  plate. 

Note:  This  cake  may  fall  and  not  be  pretty,  but  it  is  good,  really  good. 
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When  Ernest  Harvey  was  born  in  1923  at  Seven  Mile 
Creek  in  Columbia  County,  his  family  of  eight  was  painfully 
poor.  “Our  bellies  were  always  hungry,  ”  he  once  said.  The 
children  learned  to  survive  on  palmetto  roots  and  berries 
from  the  woods  when  they  grew  hungry.  His  mother  died 
on  her  38th  birthday  and  the  children  began  to  be  doled 
out  for  adoption.  “You  might  just  say  my  father  traded 
me  to  someone  for  a  pint  of  moonshine,  ”  said  the  mild- 
mannered  man  who  eventually  won  the  respect  of  every 
Baker  County  citizen  that  knew  him.  He  was  principal  of 
McClenny  Elementary  school  for  23  years  and  influenced 
many  students  with  his  kind  nature.  Ernest  was  adopted  out 
to  a  man  who  was  cruel.  He  starved  the  12-year-old  and 
put  him  on  a  20  acre  farm  to  maintain  and  fend  for  himself. 
Ernest  tried  eating  some  of  the  musty  stale  corn  left  for  the 
hogs  but  it  made  him  ill.  He  was  miserable  sleeping  on  the  lone  slim  cot  holding  a 
dingy  mattress  stuffed  with  Spanish  moss  filling  and  held  together  with  feed-sack 
ticking.  A  thin  dank  blanket  lay  across  the  cot,  intended  to  be  his  cover  against  the 
winter  chill.  There  was  no  pillow  on  which  to  lay  his  head,  and  his  humble  dwelling 
place  had  no  back  door,  exposing  him  to  intruders.  Woods  varmints  came  and  went 
as  they  wanted,  day  and  night,  crawling  on  the  child.  When  the  chickens  on  the 

farm  became  ill,  Ernest's  adopted  ‘father’  beat  him 
so  bad  he  was  unable  to  move.  Found  in  this  poor 
condition  by  the  mans  mother,  the  60-pound,  12 
year  old  was  put  to  bed  until  he  recovered  and  then 
barefoot  and  under-nourished  returned  to  the  farm. 
After  two  years  of  cruel  beatings,  Ernest  ran  away, 
taking  refuge  in  a  railroad  boxcar,  arid  traveled  like 
a  ‘hobo’  for  awhile  until  he  was  found  passed  out 
in  North  Carolina.  His  ‘owner’  came  after  him 
and  once  again  he  was  returned  to  the  farm  but 
he  ran  away  again.  Homeless,  Earnest  roamed 
the  woods.  His  desire  for  an  education  lingered 
and  he  began  going  to  school  where  he  was  placed 
in  the  seventh  grade.  He  hollowed  him  a  haven 
between  two  large  palmettos  near  the  Sanderson 
school  house  and  at  night  he  crawled  through  a 
broken  window  pane  in  the  boys  bathroom  and 


1981 


Ernest's  Toll  Okra  Plants 
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slept  on  the  first  aid  cot,  leaving  before  the  caretaker 
arrived,  and  returning  to  his  palmetto  hide  -a-  way 
until  school  started.  He  ate  food  from  garbage  cam  if 
he  was  unable  to  find  it  in  the  woods.  He  carried  his 
one  pair  of  pants  wrapped  in  a  newspaper  beneath 
his  arm  but  the  school  children  were  cruel,  especially 
the  girls.  Holding  their  noses  they’d  walk  behind  him 
and  shout  ‘phew-you.’  He  washed  his  pants  in  the 
creek  and  dried  them  on  a  rock  or  in  a  tree  trying  to 
keep  clean.  In  1 9 43  he  was  drafted  into  the  army  to 
serve  in  WWll,  sent  to  Africa  on  the  front  lines  and 
as  in  his  prior  life,  he  survived.  Once  discharged, 
he  returned  to  Sanderson  High  School  and  finished 
the  12th  grade  in  four  months.  Then  he  enrolled  in 
the  University  of  Florida  in  Gainesville  on  the  $81 
a  month  GI  bill.  At  the  end  of  his  first  semester,  the  Dean  of  the  University,  Dr. 
Little,  called  him  in  and  told  him  his  kind  never  finished  college.  But  determined 
to  prove  him  wrong,  Ernest  received  a  master’s  degree  in  agriculture  and  Dr.  Little 
hugged  him  at  graduation.  Ernest  existed  on  one  meal  a  day  for  the  three  years  he 
attended  college.  While  attending  a  church  meeting  at  Dinkins  Methodist  Church 
of  Sanderson,  he  met  his  soul  mate,  Frankie  Marie  Thomas,  and  they  married 
in  1 949.  He  later  served  as  principal  in  the  same  school  in  which  he  slept  as  a 
homeless  little  boy.  In  tune  he  was  assigned  principal  at  M cClenny  Elementary 
and  served  faithfully  for  23  years  before  retirement.  His  kind  and  loving  nature 
endeared  him  to  his  students  and  their  parents.  In  December  of  2010,  Allen  Morris, 
son  ofMcClenny  residents  the  late  Wilma  and  Jesse  Morris,  and  a  professor  at  the 
University  of  Florida,  acquainted  Dr.  John  Holt  at  the  University  with  Ernest’s 
story.  He  wrote  to  Alien,  “Ernest  Harvey’s  story  and  his  poem  will  be  read  by  me 
to  my  grandsons.  They  deserve  to  know  how  far  Americans  have  come,  and  that 
tough  times  can  make  character  or  break  it.  I’ve  spent  my  life  trying  to  figure  out 
what  makes  men  react  differently  to  circumstance  and  how  to  encourage  character 
in  those  blessed  with  more  fortunate  circumstances.  Right  now,  I  can  claim  very 
little  knowledge  about  character  formation,  or  success  in  teaching  how  to  build  it, 
but  maybe  I’ll  get  more  clues  from  reading  more  experiences  like  Ernest’s.’’  This 
sketch  is  only  a  fraction  of  Ernest’s  story,  but  hopefully  it  will  inspire  others  who 
read  it.  Ernest’s  legacy  in  Baker  County  is  legend  but  he  was  always  proud  of  his 
pioneering  ancestry  in  spite  of  his  circumstances. 

Ernest  loved  to  farm,  and  even  though  his  garden  was  limited  to  his  own 
back  yard,  he  was  always  challenged  to  farm  like  the  professional  farmers.  He  grew 
his  own  pineapples,  and  his  okra  plants  were  almost  as  high  as  the  mythical  bean 
stalk.  He  loved  to  share  his  bounty  with  others.  If  you  were  a  visitor  to  his  home,  he 
always  warned  you  to  eat,  and  have  a  piece  of  his  original  stove-top  cornbread. 


Tomatoes  from  his  garden  -  1981 
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Enjoy  Ernest’s  original  recipe  for... 


STOVE-TOP  BREAD 

3/4  cup  self-rising  cornmeal 

1/4  cup  self-rising  flour 

1  average  onion,  chopped 

1/2  pod  green  or  red  bell  pepper,  chopped 

1  egg 

1  heaping  tsp.  bacon  bits 
Milk  (skim,  whole  or  low  fat) 

2Tbsp.  cooking  oil 


Ernest  loved 
to  farm  . . . 
he  even  qrew 
his  own 
pineapples 
and  his  tall 
okra  plants 
were  almost 
as  tall  as  the 
mythical  bean 
stalk. 


Mix  first  6  ingredients  in  a  bowl.  Add  milk  (enough  to  make  a  regular  corn  bread 
paste).  Stir  until  smooth.  Put  cooking  oil  into  a  fry  pan  (use  nonstick  spray,  too,  if 
available).  Use  a  pan  large  enough  so  the  mixture  won't  fill  it  more  than  one  inch 
deep.  Put  the  mixture  into  the  fry  pan.  Turn  stove  burner  to  medium  heat.  Cook  until 
oil  begins  to  bubble  around  edges.  Turn 
burner  to  low  and  cook  until  brown. 

Turn  cornbread  over  and  cook  until  the 
other  side  is  brown.  Overall  cooking 
time  should  be  about  20  minutes. 

Serve  with  butter  while  hot.  Delicious 
with  soups. 


Ernest  and  one  0,  the  beootitul  pineoppl 
mom  his  garden.  -  ]  99 1  PP 
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Rdho  Dowtino  Cowart 


RE THA  DOWLING  COWART  is 
one  of  12  children  born  in  1899  to  Aaron 
and  Julia  Dowling  of  Taylor,  Florida.  Her 
marriage  to  Z ade  Cowart  in  1919  produced 
three  children:  Doris,  Faye  and  Z ade.  Mrs. 

“ Retha ”  was  a  wonderful  pioneer  cook 
and  hostess.  She  knew  how  to  flavor  food 
and  no  one  was  turned  away  from  her 
table.  She  moved  to  M cClenny  after  her 
husband  Z ade  accidently  lost  his  life  at 
the  age  of  52.  In  this  photo  she  is  making 
biscuits  at  the  age  of  90  years  old.  Enjoy 
her  recipe  for  the  yummiest  biscuits 
imaginable. 


—"'9  0  hQ  fch  Q‘ 


D,scu  its 


RETHA  COWARTS  BISCUITS 


2  cups  self-rising  flour 
4Tbsp.  Crisco 
1/2  cup  buttermilk 


Cut  Crisco  into  flour  and  add  buttermilk  until  it  is  stiff.  Grease  pan  with  lots  of  Crisco. 

Add  a  little  flour  in  baking  dish  and 
drop  dough  (about  2  tablespoons 
of  dough  at  the  time)  onto  the 
flour.  Put  some  flour  in  hands 
to  keep  dough  from  sticking  to 
hands  and  roll  dough  into  biscuits. 
Put  in  the  baking  pan  and  drop  a 
pat  of  butter  on  each  biscuit.  Bake 
in  hot  oven,  475°  until  brown. 


Retha  was 
a  wonderful 
pioneer  cook 
and  hostess... 
trig  her 
recipe  for  the 
gummiest 
biscuits 
imaginable! 
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Rev.  David  Crawford 


David  Crawford  is  a  career  Baker  County  educator  and  beloved  pastor 
of  the  McClenny  Primitive  Baptist  Church.  He  has  been  preaching  since  he  was 
about  14  years  old  and  has  for  several  decades  pastored  his  current  congregation. 
As  one  long-time  member,  the  late  Sarah  Lee  Crawford  Dugger,  put  it,  “Brother 
David’s  preaching  just  lifts  you  through  the  ceiling.”  Well,  try  his  recipe  for  Baked 
Potato  Salad ;  it  might  just  do  the  same. 


BAKED  POTATO  SALAD 

5  lbs.  potatoes 

2  stalks  celery,  chopped  very  fine 

1  medium  onion,  chopped  very  fine,  optional 

3  cups  mayonnaise 

2  cups  sour  cream 

2  Tbsp.  garlic  salt  with  parsley 
Black  pepper  to  taste 


Wash  the  potatoes  and  bake  until  done.  Cube  them,  leaving  the  skins 
on.  Mix  the  rest  of  the  ingredients  together  and  gently  fold  into  the 
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Mura  Toulor  Fraser 


MYRA  TAYLOR  FRASER  lived  in  Taylor  until 
eighth  grade  when  she  moved  to  M cClenny  to  finish 
school.  She  married  Gary  Fraser,  son  of  (Senator)  Edwin 
and  Jackie  Fraser  in  1 9 60.  Their  three  children  are  Ryan, 
Jessalyn  and  Melissa.  Myra  was  a  talented  hair  dresser, 
owning  her  own  beauty  shop,  until  she  gave  up  that  career 
to  work  with  her  husband  Gary,  owner  of  Southern  States 
Nursery.  For  more  than  30  years  Myras  husband  and  his 
friend,  Archie  Roberson,  volunteered  their  services  to  cook 
for  the  Senior  Citizens  annual  cook' out  sponsored  by  the 
local  Sheriff’s  Department  and  numerous  other  events  in 
the  county.  The  large  cooking  shed  in  Heritage  Park  Village 
was  named  in  their  honor.  Myra  and  her  family  enjoyed  a 
huge  garden  Gary  planted  year  round  on  the  nursery  arid 
her  canning  and  freezing  experiences  each  year  yielded  year 
round  enjoyment.  She  is  an  excellent  example  of  a  country 
gourmet  cook.  Enjoy  her  recipes  for... 


SQUASH  RELISH 


8  cups  coarsely  grated  squash 
2  medium  onions,  chopped 

2  chopped  bell  peppers  &  some  hot  peppers  to  taste 
2  cups  cider  vinegar 

2  tsp.  celery  seed 

1  tsp.  mustard  seed 
1  tsp.  salt 

3  cups  sugar 

Combine  squash,  onions,  and  salt.  Let  stand  for  2 
hours;  drain.  Bring  to  boil  all  other  ingredients.  Add 
squash,  onion,  peppers.  Bring  to  a  second  boil.  Pack  in 
jars  and  seal. 
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LOUISIANA  SHRIMP  CREOLE 


2  lbs.  raw  shrimp 

2  Tbsp.  Lemon  juice 

1  Tbsp.  Worcestershire  sauce 
1  Tbsp.  Salt 

SAUCE: 

3  Tbsp.  bacon  drippings 

1  medium  onion,  chopped 

1/2  cup  celery,  chopped 

1/2  cup  chopped  green  bell  pepper 

1  clove  garlic,  minced 

1  tsp.  sherry 

2  Tbsp.  flour 

2  dash  Tabasco  Sauce 
1  /4  tsp.  salt  and  pepper 
2-1/4  cups  stewed  tomatoes 
1  1 5  oz.  can  tomato  sauce 
1  Tbsp.  sugar 

1  4  oz.  can  mushrooms,  drained 

2  Tbsp.  steak  sauce 


Combine  raw  shrimp  with  the  next  three  ingredients  listed  above.  Set  aside. 


SAUCE:  Heat  bacon  drippings  in  large 
pan  with  onion,  peppers,  celery,  and 
garlic;  saute'  until  tender.  Add  1  Tbsp.  of 
Sherry.  Blend  in  flour,  salt,  pepper  and 
rest  of  ingredients.  Cook  covered  over 
low  heat  for  20  minutes.  Add  shrimp 
just  before  you  are  ready  to  serve. 
Cover  and  cook  over  low  heat  3-5 
minutes.  Serve  over  rice  or  toast. 
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Maebrooks  Allen 


MAEBROOKS  ALLEN  and  her  husband,  pulpwood  contractor  Clifford 
C.  Allen,  were  always  out  front  in  supporting  good  causes  for  Baker  County.  In 
1957,  Maebrooks  organized  the  Ed  Fraser  Womens  Auxiliary  of  the  Ed  Fraser 
Memorial  Hospital  and  served  as  the  first  president.  She  chose  a  favorite  scripture 
which  was,  “ For  I  am  sure  that  neither  death,  nor  life,  nor  angels,  nor  principalities, 
nor  things  present,  nor  things  to  come,  nor  powers,  nor  heights,  nor  depth,  nor 
anything  else  in  all  creation  will  be  able  to  separate  us  from  the  love  of  God  in  Jesus 
Christ  our  Ford.  ”  Romans  8:38.  Her  charitable  nature  and  love  for  her  fellowman 
will  long  be  remembered  by  those  she  served  in  Baker  County.  Enjoy  her  recipe 
for... 


PATE  NUT  CAKE 


1  quart  pecans 

2  packages  dates 
1  cup  sugar 

4  eggs 
1  cup  flour 
1  Tbsp.  milk 

Cream  eggs  and  sugar,  add  1/2  cup  flour, 
with  chopped  nuts  and  chopped  dates. 
Roll  (add)  in  other  1/2  cup  flour.  Bake 
in  slow  oven  until  toothpick  comes  out 
clean. 
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Blanche  Dugger  Ruis 


BLANCHE  DUGGER  RUIS  lived  most  of  her  life  one  block  off  Main 
Street  on  SR  121  with  her  husband  A rly,  both  descending  from  a  long  line  of  Baker 
County  pioneer  ancestors.  Blanche’s  brother,  John  D.  Dugger,  was  a  member  of 
the  State  Senate  (1939'  1943)  and  House  of  Representatives  (1932)  as  well  as 
serving  as  Town  Clerk  and  Tax  Assessor  for  three  terms.  He  served  as  School 
Superintendent,  as  well  as  his  brother  Lonnie  Dugger.  John  was  a  cashier  at  the 
Citizens  Bank  of  M cClenny  and  at  the  time  of  his  death  Arby  was  hired  as  his 
replacement  though  he  had  no  banking  experience.  Under  his  guidance  though, 
the  Citizens  Bank  grew  in  assets  and  his  kind  and  trusting  nature  caused  him  to 
increase  the  number  of  loans  available  through  the  bank.  His  revolutionary  ideas 
paid  off  and  led  to  his  election  as  president  of  the  Bank  in  1971.  He  retired  with 
42  years  of  service.  With  the  bank  one  block  from  their  home,  A  rly  walked  home 
for  lunch  daily  and  Blanche  had  a  wonderful  dinner  prepared  at  night.  She  was 
recognized  as  a  marvelous  cook  and  her  pound  cake  recipe  was  a  must  at  church 
evetus  and  family  reunions. 


BLANCHE'S  POUND  CAKE 


1/2  lb.  butter 
2  cups  sugar,  less  2Tbsp. 

2  cups  cake  flour 
2  tsp.  vanilla  or  lemon  flavoring 
4  eggs 

1/4  tsp.  baking  powder 
2Tbsp.  water 

Cream  butter  well;  add 
sugar,  1  cup  at  a  time. 

Beat  after  each  addition. 

Add  unbeaten  eggs  one 
at  a  time.  Beat  after  each 
addition.  Sift  flour  3 
times.  Add  1  cup  of  the 
flour  and  mix  well.  Add 
2  Tbsp.  water;  mix.  Add 
baking  powder  to  the 
last  cup  of  flour  and 
sift  three  times;  then 
add  to  mixture  and  mix 
well.  Add  flavoring.  Pour 

into  pan,  and  bake  in  preheated  oven,  325°  for  1  to  1-1/4  hours. 
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Hazd  Thomas  Rhoden 


HAZEL  THOMAS  RHODEN  and  her  husband  Dolice  were  descended 
from  long  lines  of  Baker  County  pioneers.  Hazel’s  parents  were  Elias  and  Elizabeth 
(Garrett)  Thomas  and  Dolice  was  the  son  of  Riley  and  Nettie  Johns  Rhoden.  Both 
Hazel  and  Dolice  retired  from  NEFSH.  Hazel  was  a  1957  charter  member  of  the 
Ed  Fraser  Hospital  Auxiliary  and  was  very  active  in  sharing  her  time  and  talents  to 
raise  funds  for  the  county’s  first  hospital.  She  had  an  eye  for  creating  beauty  and  for 
many  years  owned  and  operated  The  Florist  Corner  and  Gift  Shop  in  downtown 
M cClenny.  The  growth  and  development  of  Baker  County  was  very  important  to 
Hazel  and  Dolice  and  it  was  always  very  important  to  them  to  support  every  good 
cause.  Their  children,  Tommy,  Jerry  and  Janet  have  carried  on  the  great  legacy 
their  parents  left  our  community.  Daughter  Janet  is  a  wonderful  cook  who  has 
catered  many  successful  parties  in  our  county.  At  one  time  Janet  owned  a  small 
portable  food  cart  and  sold  lunch  to  crowds  in  M cClenny  that  stood  in  line  for  her 
down-home  cooking.  If  food  was  being  served  anywhere  and  Janet  was  the  caterer, 
it  was  agreed  it  would  be  the  best. 

Enjoy  recipes  her  mother  has  handed  down. 


SAUSAGE  BREAKFAST  CASSEROLE 

6  slices  of  bread 
Butter 

1  lb.  bulk  pork  sausage 

1-1/2  cup  (6  oz.)  shredded  Longhorn  cheese 
6  eggs,  beaten 

2  cups  Half  and  Half 
1  Tbsp.  salt 

Remove  crusts;  spread  bread  with  butter.  Place  in  a  greased  1 3x9x2  inch  baking  dish 
and  set  aside.  Cook  sausage  until  browned,  stirring  to  crumble.  Drain  well.  Spoon 
over  bread  and  sprinkle  with  cheese.  Combine  eggs,  half  and  half,  and  salt;  mix  well. 
Pour  over  cheese.  Cover  casserole  and  chill  overnight.  Remove  from  refrigerator  1 5 
minutes  before  baking.  Bake,  uncovered,  at  350°  for  45  minutes  or  until  set. 

Hazel  Rhoden 
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HOT  SHRIMP  SALAD 


2  cups  cooked,  peeled,  deveined  shrimp,  fresh  or  frozen 

2  cups  chopped  celery 

1/2  chopped  green  pepper 

1/2  cup  slivered  almonds 

1/2  mayonnaise  or  salad  dressing 

1/2  condensed  cream  of  celery  soup 

1  (2  oz.)  jar  sliced  pimiento 

2  tsp.  grated  onion 

2  tsp.  lemon  juice 
1/2  tsp.  salt 

3  crushed  potato  chips 

1  /2  cup  grated  Cheddar  cheese 

Thaw  shrimp  if  frozen.  Rinse  shrimp  thoroughly  and  drain.  Cut  large  shrimp  in  half. 
Combine  all  ingredients,  except  potato  chips  and  cheese.  Mix  Well.  Pour  into  a  well 
greased  2  quart  baking  dish  or  into  6  well  greased  scallop  shells  or  ramekins.  Bake 
in  moderate  oven,  350°  for  20  minutes.  Combine  potato  chips  and  cheese;  mix  well. 
Sprinkle  over  shrimp  mixture.  Return  to  oven  and  continue  cooking  for  1 0  minutes 
or  until  thoroughly  heated.  Makes  6  to  8  servings.  Hazel  Rhoden 


BLUEBERRY  CREAM  CHEESE  POUND  CAKE 


1  cup  butter,  softened 
1/2  cup  shortening 
3  cups  sugar 

1  (8oz.)  pkg.  cream  cheese,  softened 
3  cups  sifted  cake  flour 
6  eggs 

1  Tbsp.  vanilla 

1  cup  blueberries,  lightly  floured 


Cream  butter  and  shortening.  Add  sugar,  beating  well  on 
medium  speed  of  mixer.  Add  cream  cheese  and  beat  till 
light  and  fluffy.  Gradually  add  flour  and  eggs,  beginning 
and  ending  with  flour.  Add  vanilla.  Fold  in  blueberries. 
Pour  into  a  greased  and  floured  tube  pan  and  bake  in 
325°  oven  about  1-1/2  hours.  Cool  in  pan  10  minutes, 
then  remove  and  cool  completely. 
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Bring  chicken  broth  to  a  boil;  add  rice.  Reduce 
heat  and  cook,  covered  25  minutes  or  until  rice  is 
tender  and  chicken  broth  is  absorbed. 

Combine  vegetable  oil,  vinegar,  salt,  and  pepper  in  a  large  bowl,  mixing  well.  Stir  in 
rice.  Allow  mixture  to  cool.  Add  remaining  ingredients,  mix  well.  Chill  overnight. 
Yield  10  servings. 


RICE  SALAD 

3  cups  chicken  broth 

1-1/4  cups  uncooked  regular  rice 

1  cup  vegetable  oil 

2Tbsp.  vinegar 

1  tsp.  salt 

1/8  tsp.  pepper 

1/8  tsp.  red  pepper 

1  cup  chopped  ripe  olives 

2  hard  cooked  eggs,  chopped 
1-1/2  cups  chopped  celery 
1/4  cup  chopped  dill  pickle 

1  small  onion,  minced 
1  med.  size  green  pepper  chopped 
1/2  cup  mayonnaise 
2Tbsp.  prepared  mustard 


TEXAS  CORN  BREAD  (Janet  Rhoden  Teague) 


1-1/2  cups  self-rising  corn  meal 
4  eggs 

1  cup  chopped  onions 
1  cup  grated  cheese 
1  cup  cream  corn 
1  cup  sour  cream 
3  jalapeno  peppers,  chopped 
1  stick  of  butter 


Mix  and  pour  into  a  greased  9x13  inch  baking  dish.  Melt  1  stick  of  butter  and  pour 
over  top.  Bake  at  350°  for  20-30  minutes. 
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Her  lovely  home  stood  on  the  north  east 
corner  of  McClenny  Avenue  and  Fifth  Street 
(SR228)  for  as  long  as  anyone  remembers. 
Across  the  street  was  the  drug  store  operated 
by  her  husband,  Sidney.  Next  door  to  the 
drug  store  were  Dr.  E.W  Crockett’s  office 
and  the  famed  Hotel  Annie.  She  was 
usually  found  working  in  her  yard  that 
was  filled  with  all  types  of  flowers.  As 
the  big  Greyhound  buses  pulled  up  to  the 
drug  store  she  could  see  who  was  coming 
and  going.  As  townspeople  waited  for 
the  bus,  they  usually  walked  across  the 
street  to  the  white  framed  house  with  the 
pretty  picket  fence  to  Sit  a  spell’  with 
her  on  the  front  porch  that  held  several 


inviting  rocking  chairs.  She  was  legend.  Everyone 
knew  her.  Everyone  liked  her.  She  knew  everyone,  and  their  family, 
and  their  family’s  family.  Most  likely  she  was  the  first  florist  in  town.  She  used  her 
homegrown  flowers  and  often  times  they  were  arranged  in  a  canning  jar  instead 
of  the  pretty  crystal  vases  we  use  today.  During  the  WWIl  years,  Mae  had  a  little 
food  stand  where  she  sold  sandwiches  and  cups  of  soup  mostly  to  passengers  who 
rode  the  Greyhound  bus  and  wanted  a  ‘snack’.  When  she  moved  from  this  location 
in  the  late  40s  the  steps  to  the  house  remained  on  the  vacant  lot  through  the  50s. 
Young  people  looking  for  a  place  to  meet  in  the  evening  gathered  there  to  sit  on 
‘Mae’s  Steps’  and  watch  the  cars  go  by.  Politicians  stood  on  ‘Mae’s  Steps’  to  present 
their  platform  to  a  gathermg  crowd.  Mae  Powers  will  always  be  a  fixture  in  the 
growth  and  development  of  Baker  County.  Enjoy  her  favorite  recipes. 


BUTTERMILK  CUSTARD  PIE 

4  eggs 

2-1/2  cups  sugar 
1  stick  butter 
1  cup  buttermilk 
1  Tbsp.  flour 
1  tsp.  vanilla 

Cream  sugar  and  butter  well,  and  then  add  all  other  ingredients  adding  buttermilk 
last.  Pour  into  unbaked  pie  crust  and  bake  in  325°  to  350°  oven  for  45  minutes. This 
will  puff  up  while  baking  but  will  settle  down  when  taken  out  of  the  oven. 

Mae  Powers 
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DEVILED  SPARE  RIBS 


6  medium  potatoes 
6  medium  onions 

2-1/2  lbs.  spare  ribs  cut  into  serving  sizes 
1/2  cup  tomato  catsup 
2  Tbsp.  pure  apple  cider  vinegar 

1  Tbsp.  brown  sugar 

2  tsp.  salt 

1  cup  water 

1  Tbsp.  prepared  mustard 

Peel  potatoes  and  onions  and  put  in  roaster  and  cover  with  spareribs.  Blend  all  other 
ingredients  and  pour  over  the  ribs  and  all.  Cover  and  bake  in  375°  oven  for  about 
1-1/2  hours  or  until  tender.  Baste  3  to  4  times  while  cooking.  Moe  Powers 


MAE'S  FAVORITE  ORANGE  FRUIT  CAKE 

2-1/2  cups  sifted  cake  flour 
1  tsp.  baking  powder 
1/2  tsp.  salt 
1  cup  pitted  dates 
1  cup  chopped  walnuts 
1  cup  butter 

1  cup  sugar 

2  eggs 

1  tsp.  baking  soda 
1  cup  buttermilk 
1  tsp.  vanilla  extract 
Grated  rind  of  two  oranges 
1  cup  sugar 
Juice  of  2  oranges 

Preheat  oven  to  300°  and  grease  a 
1 0  inch  tube  pan.  Sift  flour,  baking 
powder  and  salt  together.  Chop  dates 
and  walnuts,  measure  correct  amount 
and  stir  together  with  several  tablespoons  of  sifted  flour  mixture.  Work  butter  until 
soft,  gradually  work  in  sugar  to  make  a  smooth,  creamy  mixture.  Add  eggs  one  at 
a  time,  beating  hard  after  each  addition.  Stir  baking  soda  into  buttermilk  and  mix 
into  creamed  mixture  alternately  with  flour  mixture.  Add  vanilla  extract,  dates,  nuts, 
orange  rind,  and  mix  well.  Pour  into  cake  pan  and  bake  one  hour  and  20  minutes  or 
until  cake  tester  comes  out  clean  when  inserted  into  cake.  Meanwhile,  boil  orange 
juice  and  sugar  together  for  5  minutes.  As  soon  as  cake  is  removed  from  oven 
and  still  in  pan,  pour  hot  sauce  over  the  top  of  hot  cake.  Cool  completely  before 
removing  from  pan.  Delicious  cut  in  thin  slices  and  served  plain.  Ultra-delicious  with 
a  bit  of  whipped  cream  on  top.  This  cake  freezes  well. 

Mae  Powers 
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YEAST  BISCUITS 


2  cups  all-purpose  flour 
2  tsp.  baking  powder 
1  tsp.  salt 

1  pkg.  yeast  dissolved  in  1/4  cup  water 
1/2  tsp.  soda 
1/2  cup  shortening 
1  cup  buttermilk 

Mix  dry  ingredients  together  with  pastry  blender  until  mixture  resembles  coarse 
meal.  Add  buttermilk  and  yeast  all  at  once.  Mix  and  add  more  flour  if  necessary  to 
make  soft  dough.  Knead  about  30  strokes.  Roll  out  1  /2  inch  thick,  cut  out  and  bake  in 
hot  oven  (450°)  or  until  brown. 

NOTE: This  dough  will  keep  in  refrigerator  4-6  days.  Knead  all  the  dough  down  each 
time  some  is  used.  Keep  unused  dough  in  covered  bowl  in  refrigerator.  Mae  Powers 
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_ Minnie  Pouthrcss 

(1886-1969) 

MINNIE  POYTHRESS  (1886-1 969)  will  be  a  long-remembered  fixture 
in  Baker  County.  During  the  county’s  formative  years,  Minnie,  a  widow,  reared 
her  four  daughters  in  what  became  known  as  the  Poythress  house.  Situated  next  to 
the  M cClenny  High  School,  many  teachers  took  room  and  board  with  her,  courted 
and  married  while  living  there.  A  few  of  these  include  Fay  and  Harold  Milton, 

Lonnie  Dugger  and  Jo  Nell  Segree.  During  the  Depression  there  was  no  cafeteria 
in  the  school  so  Minnie  set  up  a  substitute  and  sold  hot  dogs,  drinks,  candy,  gum, 
sandwiches  and  warm  soup  to  the  teachers  and  school  students  from  a  side  door 
in  the  house.  An  educated  art  major,  she  was  an  excellent  artist  and  many  of  her 
paintings  were  displayed  throughout  her  home.  Try  her  special  recipes. 


UNCOOKED  FRUIT  CAKE 

1  pound  each  of  crystallized  cherries,  pineapple,  and  citron 

1  pound  raisins 

2  pounds  graham  crackers 

2  cans  Borden's  Condensed  milk 

1  cup  light  brown  sugar  sprinkled  over  chopped  fruit 

4Tbsp.  cocoa 

1  tsp.  cinnamon 

1  tsp.  allspice 

1/2  pint  brandy  or  wine 

Treat  crackers  as  flour.  Put  half  in  pan,  and  work  up  with  milk,  add  rest  of  crumbs, 
ingredients,  brandy  and  fruit.  Pack  firmly  into  container  with  sides  and  bottom  lined 
with  waxed  paper  or  may  be  placed  into  a  mold.  Ready  to  eat  after  three  days. 


MINNIE'S  MACARONI  AND  CHEESE 

1  cup  cooked  macaroni 
1-1/2  cup  milk 
Dots  of  butter 
3-4  eggs 

1  cup  grated  cheese 
Salt  and  pepper  to  taste 


Use  1  quart  baking  dish.  Beat  eggs  until  fluffy;  add  macaroni,  cheese  and  milk.  Stir 
with  fork.  Dot  top  with  butter,  salt  and  pepper.  Bake  in  oven  about  1  hour  on  350°. 
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Potty  Wells 


PATTY  WELLS  was  known  by  everyone  in  town  when  the  town  was  small  and 
everyone  knew  everyone  else.  Patty  was  fun  loving,  friendly,  and  took  part  in  all 
town  events  and  organizations.  At  one  time  Patty  had  her  own  local  radio  program 
interviewing  people  of  interest  and  all  walks  of  life.  She  left  her  mark  on  the  town 
she  loved  and  loyally  supported.  Enjoy  Patty's  recipe  for... 


FRUIT  PORCUPINES 

1  7-1/4  oz.  pkg.  pitted  dates,  ground 
1  tsp.  lemon  juice 
1/2  lb.  dried  figs,  ground 
1  cup  coconut 

1/4  cup  finely  chopped  walnuts 

Combine  all  ingredients  except  nuts.  Knead  well.  Roll  into  3/4"  inch  balls;  roll  in  nuts 
until  well  coated.  Wrap  in  waxed  paper  and  store  in  refrigerator.  Makes  about  three 
dozen. 


Marie  Long  Hodges 

MARIE  LONG  HODGES  was  sister  to  Vera  Long  Holt  who  operated  the  first 
Five  and  Dime  variety  store  in  the  1 930 - 1 940  eras  in  M cClenny.  She  was  a  long¬ 
time  employee  of  the  county  courthouse,  serving  at  one  time  to  the  county  judge. 
She  was  always  neatly  dressed  and  professional  looking.  Her  recipe  is  delicious 
for: 


DREAM  NUT  FUDGE 

1  3  oz.  pkg.  cream  cheese 

1/2  tsp.  almond  extract 

1/2  cup  chopped  nuts  or  coconut 

2-1/2  cups  sifted  confectioner's  sugar 

Pinch  of  salt 

With  electric  mixer  at  medium  speed,  beat  cream  cheese  until  soft  and  smooth. 
Slowly  blend  in  sugar,  almond  extract,  nuts  and  salt.  Press  into  greased  9x5x3  loaf 
pan.  Refrigerate  until  firm;  cut  into  squares.  Makes  about  2-1/2  dozen  squares. 
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Thelma  McLeod  Hoges 


1910 


0WTr0TncW«OHcW€XM 


(1905-1989) 


THELMA  UcLEOD  HAYES 
(1905' 198 9)  arrived  in  McClenny  in 
192 6  at  the  age  of  21  to  assume  the  duties  of 
local  station  agent  for  the  Seaboard  Airline 
Railroad  and  retired  37  years  later.  A  native 
of  Live  Oak,  FL,  that  is  where  the  petite, 

5  foot  1  inch  dark  haired  beauty  learned 
telegraphy.  The  letter  of  recommendation 
said  “she  is  a  lady,  bright  in  the  extreme,  of 
good  moral  character,  and  not  a  ‘flapper’ 
type,  she  wears  her  hair  long,  wears  long 
dresses  and  long  sleeves”.  She  boarded  in  the 
hotel  Annie.  McClenny  had  no  paved  streets,  but  she  liked  the  town.  She  became  a 
member  of  the  First  Baptist  Church  of  McClenny  where  she  taught  Sunday  school, 
played  the  organ,  and  worked  in  the  office.  At  her  death  in  1 989,  she  held  the 
longest  term  membership  56  years.  Thelma  completed  her  duties  above  and  beyond 
with  the  railroad  position  and  even  had  a  beautiful  flower  garden  at  the  west  end 
of  the  station  until  progress  in  the  city  caused  the  lot  to  be  paved  over  with  concrete 
for  parking.  She  experienced  loading  from  the  platform  local  produce,  pulpwood, 
cattle,  nursery  stock  and  turpentine  from  local  distilleries.  Her  one  lasting  memory 
was  the  troops  during  WWII.  She  and  extra  operators  stayed  on  the  job  seven  days 
a  week  keeping  the  many  troop  trains  one  telegraph  station  apart  day  and  night. 
After  the  war,  things  calmed  down  and  trucks  began  taking  over  much  of  the 
freight  business.  Eveti  the  hobos,  once  a  familiar  sight  along  the  tracks,  dwindled 
down.  She  retired  in  1 960  and  settled  into  the  home  she  and  her  husband  Bill,  a 
locomotive  engineer,  had  built  in  1937  next  to  the  First  Baptist  Church  and  here 

she  taught  many  Sunday 
school  classes  over  the 
years.  When  the  City 


of  McClenny  was  given 
the  old  depot  by  the 
railroad  in  1984  and 
moved  it  to  its  preserit 
location,  Thelma 
Hayes  McLeod  was 
one  of  the  biggest 
supporters  of  the 
‘Save  Our  Depot’ 
campaigns.  Enjoy 
her  favorite  recipe: 


Try 

Thelma's 
favorite 
recipe  listed 
on  the  next 
paqe  for 
Ginqerbread 
Upside  Down 
Cake 


McClenng’s 


Train  Depot  as  it  sits  i 


Heritage  Park  Village 
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GINGERBREAD  UPSIDE  DOWN  CAKE 


Melt  1-1/2  tablespoons  butter  in  heavy  iron  skillet.  Add  1/2  cup  molasses,  heatto 
boiling  point.  Remove  from  fire.  Strain  juice  from  can  of  sliced  pineapple  and  arrange 
slices  in  bottom  of  skillet.  Fill  spaces  between  slices  with  nuts  and  raisins.  Let  skillet 
stand  in  warm  place  until  following  batter  is  prepared. 


Sift  together: 

1-3/4  cups  flour 
1/2  tsp.  soda 
1  tsp.  baking  powder 
1  tsp.  ginger 
1  tsp.  cinnamon 
1/4  tsp.  cloves 
1/4  tsp.  nutmeg 
1/2  tsp.  salt 


Cream  together 
3  tablespoons 
shortening  and  1/2 
cup  sugar.  Stir  in 
1  egg,  well  beaten, 

and  1/2  cup  molasses.  Add  dry  ingredients,  mix 
thoroughly.  Add  1/2  cup  boiling  water,  beat  well,  and  then  pour  into  skillet  over 
slices  of  fruit.  Bake  30-35  minutes  in  moderate  350°  oven.  Remove  from  oven  and 
turn  out  cake  on  serving  plate,  fruit  side  up.  Serve  warm  either  plain  or  with  whipped 
cream. 
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Doris  Keen  Crockett 


When  Doris  Keen  was  born  at  home  on  July  30,  1920  in  the  northern 
section  of  Baker  County,  Dr.  E.W.  Crockett,  Sr.  came  home  that  night  and  said  to 
his  wife,  Veatrice,  “I’ve  just  delivered  the  prettiest  little  girl  baby  that  is  just  perfect 
for  our  son.”  Their  son,  E.W  Crockett, 

Jr.,  was  three  months 
and  three  days  old  at 
the  time.  Years  later 
the  couple  met  at  the 
community  Center  in 
M cClenny  and  a  year  *— 
later,  married.  Doris 
and  Junior’  owned  the 
downtown  Sundry  Store 
where  they  offered  curb - 
service.  Cokes  sold  for 
five  cents.  People  would 
drive  up  in  their  car  and 
toot  their  car  horn  and 
Doris  would  go  out  to 
take  the  order  whether  it 
was  one  person  or  more.  She  would  attach  a  little  tray  to  the  car  window  and 
put  their  order  on  it.  When  they  finished,  they  woidd  toot  their  car  horn  again  and 
she  woidd  have  to  go  back  out  and  get  the  dirty  glasses.  All  for  a  five  -  cent  sale. 
When  Doris  arrived  at  the  Sundry  store  each  morning,  she  had  to  sweep  and  clean 
up.  The  ice  man  brought  ice  in  blocks,  which  was  stored  in  an  ice  box.  She  had  to 
chip  pieces  of  it  with  an  ice  pick,  and  then  grind  it  by  hand  for  the  soda  fountain 
drinks.  In  addition  they  sold  milk  shakes,  vanilla  cokes,  lime  sours,  cherry  cokes, 
root  beer  floats,  etc.  The  lovely  ranch  style  home  the  Crockets’  built  was  situated 
on  a  hill  on  the  north  side  of  Hwy  90  between  McClenny  and  Glen  St.  Mary.  It 
was  the  most  beautiful  home  in  the  county  and  still  known  as  the  Crockett  home 
today.  (2011) 

After  the  war  Doris  and  Junior  sold  the  Sundry  store  to  their  friends  Paid 
and  Violet  Rhoden.  Paul  had  been  hired  years  before  by  Junior’s  father,  Dr.  E.W 
Crockett,  as  the  Sundry’s  first  sodajerk.  The  name  was  changed  to  Paul’s  Rexall 
Drugs.  Paul  soon  after  became  the  county’s  first  pharmacist,  and  for  the  first  time 
county  citizens  could  have  a  prescription  filled  without  going  into  Jacksonville.  The 
building  is  known  as  the  Crockett  Building  in  201 1  in  honor  of  Junior’s  father,  Dr. 
E.W  Crockett,  who  was  murdered  in  1937.  Enjoy  Doris’s  recipe  for  Lemon  Pie. 
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LEMON  PIE 


1-1/2  cups  granulated  sugar 
1/4  cup  cornstarch 
1/4  cup  flour 
1/4  tsp.  salt 

2  cups  boiling  water 

3  eggs  (separated) 

1-1/2  teaspoons  grated  lemon  rind 
6Tbsp.  lemon  juice 
2  Tbsp.  butter 

6  Tbsp.  powdered  sugar  or  two  of  granulated  (for  frosting) 

Combine  1-1/2  cups  sugar,  cornstarch,  salt,  flour  gradually,  stir  in  boiling  water  and 
cook,  stirring  constantly  until  mixture  thickens.  Mix  together  slightly  beaten  egg 
yolks,  lemon  rind  and  juice,  add  to  mixture  and  cook  two  minutes  longer.  Remove 
from  fire  and  add  butter,  slightly  cool  and  turn  into  baked  pastry  shell.  Cover  with 
meringue  made  by  gradually  beating  sugar  into  the  stiffly  beaten  egg  whites. 


E.W.  Crockett,  Jr. 


Doris  Keen  Crockett 
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Lorraine  Roulerson-Reqnolds  Stokes 

(1912-1993) 


Lorraine  grew  up  in  the  Moniac,  Georgia  section  of  Baker  County,  one  of 
12  children  bom  to  George  and  Alma  Knabb  Raulerson.  While  her  parents  worked 
in  the  fields  growing  their  crops  to  feed  their  large  family,  the  smaller  children  were 
kept  safe  in  boxes  (that  served  as  play  peris)  beneath  large  shade  trees  near-by. 
Lorraine  spent  many  happy  days  in  her  home  on  north  College  Street,  that  she  later 
bought  from  her  parents.  There 
were  always  visitors  dropping  by 
to  ‘ sit  a  spell’  in  the  comfort  of  her 
small  front  porch.  They  never  tired 
listening  to  her  tell  stories  of  those 
days  when,  she  grew  up  in  the  back 
woods  of  north  Baker  County.  She 
was  a  witty  woman  who  would  roar 
with  laughter  at  her  own  stories  and 
thrill  those  sitting  around  listening. 

Her  parents  moved  to  M cClenny 
in  late  1940’s  from  the  farm  and 
went  into  the  grocery  business  with 
Lorraine  and  her  husband  Lawrence. 

Raulerson  &  Reynolds  Grocery  was 
located  on  the  north  east  comer  of 
McClenny  Avenue  and  College 
St.  She  and  Lawrence  had  one  son, 

George  Winded.  When  Lawrence  had 
a  heart  attack  and  died  in  June  1953, 
the  town  was  so  closely  bonded  that 
graduating  exercises  were  postponed 
out  of  respect  to  their  son,  who  was 

a  graduate,  and  to  the  Raulerson- Reynolds  families.  No  one  complained  in  those 
days,  it  was  expected  and  approved  of  by  the  close  knit  community.  Like  her  mother 
before  her,  Lorraine’s  table  was  always  laden  with  good  food.  Little  or  no  recipes 
were  used,  but  everyone  was  welcome  to  ‘pot-luck’  and  it  was  always  good.  That 
table  is  still  in  use  by  the  family  today  after  six  decades.  Enjoy  at  least  one  of 
Lorraine’s  dishes  for  which  she  had  a  recipe. 


wife) 


Iqreot  nephew).^ 


PicturedLto  Ij^Jobr^SPOcer^q^^  (Lorraine 


Like  Her  mother  ^  ^recTp" 
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CHOCOLATE  POUND  CAKE 


1/2  lb.  butter 
5  whole  eggs 
1  tsp.  baking  powder 
1/4  tsp.  salt 
1  cup  milk 
1/2  cup  shortening 
3  cups  sugar 

3  cups  cake  flour  sifted  before  measuring 
6Tbsp.  cocoa 
1  Tbsp.  vanilla 

Cream  butter,  shortening  and  sugar  thoroughly;  add  eggs,  one  at  a  time.  Add 
alternately  dry  ingredients  which  have  been  sifted  together,  milk  and  vanilla.  Bake 
in  waxed  paper  lined  pan  one  hour  and  20  minutes  in  325°  degree  preheated  oven 
using  loaf  pan  or  tube  pan. 


96 


Edna  Burnsed  Sands 


EDNA  BURNSED  SANDS  was  born  in  Baxter.  Her  Burnsed  heritage 
goes  back  to  the  basic  pioneer  days  when  there  were  no  bridges  or  graded  roads 
in  the  area,  only  horse  cart  trails  and  horses  or  mules  for  transportation.  Her 
grandparents,  J.L.  (Jasper)  and  Zelphia  Thrift  Burnsed  were  the  first  in  the  area  to 
have  a  wagon.  Like  most  of  their  neighbors,  they  were  poor  pioneer  tenant  farmers. 
Edna’s  father  Harley  said  boys  wore  dresses  in  those  days  and  when  he  became  a 
big  boy  his  mother,  Lossie  (Rhoden),  made  him  a  pair  of  knee  pants  he  looked  down 
at  them  and  cried.  As  Edna’s  parents  progressed  in  life  they  grew  cotton  that  sold 
for  five  cents  a  pound  in  the  seed.  Her  daddy  was  a  shrewd  hunter  and  spent  much 
time  hunting  for  food  and  fur  skins  in  the  treacherous  Okeefeenokee  swamp.  Hides 
from  the  animals  brought  the  family  a  little  money  to  buy  things  not  available  on  the 
farm.  For  example  a  wool  blanket  coidd  be  purchased  for  $1.  Edna’s  father  said  he 
was  a  grown  man  before  he  heard  about  Santa  Clause.  Even  the  real  meaning  and 
significance  of  Christmas  eluded  him  until  he  had  a  family  of  his  own.  Edna  was  one 
of  seven  children.  She  was  1 5  years  old  when  her  parents  moved  north  ofMcClenny. 
She  and  her  husband,  George  Washington  “Dub”  Sands,  live  on  the  property  her 
father  divided  among  his  children.  Edna  and  Dub  owned  the  Chevrolet  Dealership 
for  27  years  and  Edna  handled  the  Insurance  for  the  company.  She  worked  for 
the  sheriff’s  office  for  seven  years.  Governor  Chiles  appointed  her  as  Clerk  of 
Court  in  Baker  County,  but  when  the  office  was  filled  at  election  she  finished  up  at 
NEFSH  the  following  two  and  a  half  years.  Today  she  and  Dub  enjoy  their  home 
with  a  large  fish  pond  that  hugs  the  deck  of  their  home  and  is  an  invitation  for 
their  many  friends  and  family  members  to  enjoy  fishing  m  comfort  and  style.  They 
grow  palm  trees  for  resale  and  produce  a  large  garden  for  family  and 
friends  to  enjoy.  Edna  is  a  fifth 
generation  granddaughter  to 
James  Burnsed  credited  with 
building  the  unique  home  that 
sits  in  Heritage  Park  Village.  She 
and  Dub  donated  the  windmill 
that  frames  the  old  homestead. 

Dub  also  donated  many  pieces 
of  antique  car  equipment  used 
to  build  moonshine  cars  during 
the  moonshine  boon  in  Baker 
County.  Both  Edna  and  Dub 
descend  from  long  ago  Baker 
County  pioneers.  Enjoy  Edna’s 
recipe  for  ... 


Edna  &  Dub  Sands  -  19H8 
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CRISPY  GREEN  SALAD 


1  quart  washed  crisp  mixed  greens 

1  -2  Tbsp.  Roquefort  cheese 
Pinch  of  oregano 

Dash  pepper 

2  Tbsp.  olive  oil. 

1/8  tsp.  salt 

1/8  tsp.  dry  mustard 
2  tsp.  red  wine  vinegar 

Any  combination  of  greens,  such  as  Boston  lettuce,  romaine,  water  cress  and  chicory 
will  be  good  for  this  salad.  Break  them  into  easy  to  eat  pieces.  Mash  cheese  with  a 
fork  in  the  bottom  of  salad  bowl  and  rub  it  up  onto  the  sides.  Place  greens  in  bowl 
and  sprinkle  with  seasonings,  rubbing  oregano  well  in-between  finger  tips.  Add  olive 
oil  and  then  vinegar,  toss.  The  motion  of  tossing  will  pick  up  the  cheese  flavor  and 
coat  the  greens  evenly  with  the  dressing.  Makes  four  servings. 
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Sisters  Vernon  Brinson  &  Luta  Kilqo 


Vemnon  (Brinson)  and  Luta  (Kilgo)  were  daughters  of  Minnie  Mitchell  Tutt 
Poythress  whose  story  appears  elsewhere  in  this  publication.  Verrion,  a  widow,  was 
employed  as  a  financial  officer  for  the  School  Board  and  Luta,  a  nurse  at  NEFSH,  was 
married  to  Dr.  Frank  Kilgo  a  McClenny  physician.  Each  shares  a  favorite  recipe. 


GOLDEN  GLOW  SALAD  Vernon  Brinson 

1  pkg.  lemon  or  orange  Jell-0 

•  Dissolve  in  1  cup  hot  water 

•  Add  1  cup  pineapple  juice 

•  Let  thicken  a  little,  Add: 

1  cup  crushed  pineapple 
1  cup  chopped  pecans 

1  Tbsp.  sugar 
1  cup  grated  carrots 
1/2  tsp.  salt 
1  Tbsp.  vinegar 

Let  congeal.  This  may  be  made  in  small  molds  or  9x12  inch  baking  pan  and  cut  in 
squares  to  serve  on  lettuce  leaf.  Makes  a  nice  salad  for  parties  or  luncheons. 


CHICKEN  SALAD  Luta  Kilgo 

1  cooked  chicken,  dice  cold 

2  cups  celery 
4Tbsp.  oil 

2  Tbsp.  vinegar 

Salt  and  pepper  to  taste 

Mayonnaise 

Lettuce 

Hardboiled  egg  and  olives  for  garnishing 

After  removing  all  skin  and  gristle,  dice  the  chicken  and  mix  it  with  celery,  add  salt 
and  pepper  and  marinate  for  an  hour  before  mixing  with  the  oil  and  vinegar.  Fold  in 
mayonnaise  and  place  on  lettuce  leaves.  Garnish  with  hard-boiled  eggs  and  stoned 
olives,  or  strips  of  red  pepper. 
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Cincinatti  Dicks  Mobku 


CINCINATTI  DICKS  MOBLEY  was  the  authentic  model  of  an  extinct 
class  of  southern  women.  She  represented  a  bygone  era  of  uniqueness  that 
defies  description.  Wealth  and  fortune,  prosperity  and  affluence  were  her 
fate,  yet  they  are  concealed  in  a  remote  area  of  her  thoughts.  Cincinnati’s 
foremost  thoughts  were  her  husband,  children,  friends,  faith  and  family 
heritage,  not  necessarily  in  that  order,  because  somehow  this  distinctive 
lady  wove  them  all  into  one  majestic  tapestry  that  embraced  her  heart  and 
symbolized  her  nature.  She  was  brought  as  a  bride  to  a  newly  constructed 
home  after  her  marriage  to  Charlton  Mobley  in  1935.  She  lived  there 
all  of  her  life.  Her  long  line  of  progenitors  helped  to  settle  this  part  of 
the  country  extending  to  other  surrounding  counties.  Her  grandparents, 
John  and  Mary  Johns  of  Columbia  County,  named  her  mother  Georgia 
for  the  state  and  Satilla  for  the  river  so  when  her  parents,  Thomas  and 
Georgia  Dicks  named  their  seven  children;  those  who  lived  were  named  Maine, 
Cincinnati,  Spain,  Alabama,  Denver  and  Boston.  Her  parents  moved  to  Baker 
County  in  1 929.  She  met  Charlton,  a  sawmill  worker,  and  the  two  of  them  worked 
day  and  night  to  amass  a  fortune  in  land  holdings  as  they  labored  in  the  turpentine 
business.  As  Charlton  went  from  camp  to  camp  loading  the  pine  gum  to  take  to 
Jacksonville  for  the  conversion  into  resin  Cincinnati  was  loading  her  children  in 
their  turpentine  truck  to  help  Charlton  where  he  needed  her.  Before  leaving  with 
her  baby  daughter  Carolyn  snuggly  fastened  in  her  bassinet  in  the  turpentine  truck, 
Cincinnati  was  feeding  the  chickens,  milking  the  cow,  tending  to  the  needs  of  the 
garden  such  as  cutting  the  okra,  cooking  the  dinner,  and  taking  Charlton  his  lunch 
on  the  job.  (No  cell  phones  in  those  days  so  sometime  she  would  drive  from  camp 
to  camp  looking  for  him.)  Oft-times  she  would  meet  Charlton  in  the  woods  for 
him  to  load  her  truck  with  dozens  of  barrels  of  turpentine,  and  while  Charlton 
returned  to  camp  for  more  barrels,  Cincinnati  and  her  children  would  drive  on 
into  Jacksonville  to  the  docks  and  unload.  As  she  and  Charlton  made  money  they 
would  buy  land  with  it.  They  planted  pine  trees.  They  were  a  team.  Cincinnati 
even  took  in  washing  clothes  for  friends  and  neighbors.  She  had  three  rinse  tubs  in 
the  yard,  and  pumped  water  from  a  ‘pitcher  pump’  to  fill  them  and  then  had  to  take 
the  clothes  up  and  down  steps  to  rinse  them.  And  since  their  home  was  between  the 
railroad  and  Main  Street,  cinders  from  the  passing  trains  blackened  the  clothes  and 
she  had  to  begin  all  over.  From  the  money  she  made,  Cincinnati  finally  bought  a 
ringer-washer  machine.  Their  hard  work  made  them  a  prosperous  couple,  but  they 
didn’t  realize  what  money  coidd  buy.  She  remained  in  her  first  home  the  remainder 
of  her  life  mostly  without  comforts  like  air-conditioning.  Daughter  Carolyn  whose 
home  in  is  Amelia  Island,  is  a  former  Green  Bay  Packer  Golden  Girl  cheerleader 
in  Green  Bay,  Wisconsin.  Son  Patrick  was  an  engineer  with  CSX  Railroad,  son 
Cherill  a  McClenny  businessman.  Son  Michael  died  in  an  accident.  Charlton  died 
in  1 992  after  celebrating  their  golden  anniversary  in  1 985.  They  never  fell  out  of 
love  and  spent  57  rich  and  fruitful  years  together.  Their  detailed  life  together  can 
be  found  in  Vol.  3  of  Once  Upon  a  Lifetime  in  Baker  County,  Florida. 
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Here  is  a  simple  recipe  from  Cincinnati  for  chicken  gravy.  Believe  it  or  not,  the 
young  generation  has  a  problem  with  making  it  from  scratch: 


CHICKEN  GRAVY 

6  Tbsp.  Chicken  stock  or  butter 
Salt  and  pepper  to  taste 
6Tbsp.  flour 
3  cups  chicken  broth 


Heat  chicken  stock  or  butter  in  a  sauce  pan.  Stir  in  the  flour  and  add  chicken  broth 
gradually,  stirring  constantly.  Cook  and  stir  over  medium  heat  until  smooth  and 
thickened  with  no  taste  of  flour.  Salt  to  taste.  This  gravy  can  be  used  over  toast,  to 
make  smothered  fried  chicken  (first  fry  chicken  and  then  put  in  gravy  for  about  1 5- 
30  minutes)  or  to  eat  over  rice. 
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PARMESAN  CHEESE  SPREAD 

Alabama  Mobley 

1  cup  grated  parmesan  cheese 
1-1  /2-to  2  dozen  bite-size  crackers 
6-7 Tbsp.  mayonnaise 
1  small  onion,  grated 
Parsley 

To  the  freshly  grated  cheese,  add  enough 
mayonnaise  to  make  a  thick  paste.  Squeeze 
into  this  the  grated  onion.  Mix  and  serve  on 
the  crackers,  garnished  with  a  little  sprig  of 
parsley. 
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Gedone  Roukrson  Prachar 


Gedone  is  the  ‘Hostess  with  the  Mosses’  and  entertains  her  friends,  family 
and  neighbors  with  the  most  delicious  food  cooked  country  style,  just  like  her 
mother,  Alma  Knabb  Raulerson  taught  her  and  12  siblings  to  do.  Instead  of  the 

old  clay  fireplace  and  wood  burning  stove 
she  grew  up  with  as  a  child  in  Moniac, 
Georgia,  Gedone  has  all  of  today’s 
modern  conveniences  in  her  Whispering 
Pines  home  in  north  M cClenny.  She  can 
throw  a  dinner  together  in  30  minutes 
rivaling  TV’s  cooking  champ  Rachel 
Ray.  From  birthday  celebrations  to  a 
relaxing  meal,  Gedone  does  it  effortless, 
or  so  it  seems.  She  does  not  use  recipes, 
except  for  her  famous  pecan  pie  and 
country  beef  stew.  Enjoy! 


.  "  _  m€ai  for  friends  in  her 


PECAN  PIE 

9  inch  unbaked  pie  shell 
3  eggs 

1/2  cup  sugar 
1  cup  white  corn  syrup 
1/2  tsp.  salt 
1/4  cup  butter 

1  cup  finely  chopped  pecans 
1  tsp.  vanilla  extract 

1 0  whole  pecans  (for  top  of  pie) 


Preheat  oven  to  375°.  Beat  eggs  well  in  medium  bowl. 

Add  sugar,  salt,  syrup.  Heat  mixture  until  well  mixed. 

Stir  in  butter  and  pecan  pieces,  mixing  well.  Pour  into  pie  shell. 
Place  1 0  pecans  in  a  circle  on  top  of  pie  to  decorate 
Bake  45  to  50  minutes  until  filling  is  set  in  center. 

Before  serving,  garnish  with  whipping  cream  if  desired. 
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COUNTRY  BEEF  STEW 


1  #  all  meat  stew 

3  Tbsp.  olive  oil  or  other  oil 

4  carrots  cut  up 

2  sticks  of  celery 

3  medium  potatoes 

1  pkg.  dried  onion  soup 

2  beef  bouillons 

1/2  cup  of  flour  or  more  if  needed  for  thickening 


DIRECTIONS:  Brown  meat  in  pot  with  oil 
until  brown.  Add  5  cups  of  water  with 
package  of  onion  soup  mix.  Cook  with  lid  on 
for  about  7  to  8  minutes.  Cool  down.  Remove 
lid  and  add  cut-up  vegetables  and  cook  until 
tender.  Remove  beef  and  vegetables.  Add 
more  water  and  beef  bouillon  and  bring  to 
boil.  Thicken  broth  with  1/2  cup  of  the  flour 
mixed  with  enough  water  to  make  a  paste. 
Pour  mixture  into  boiling  broth  stirring  until 
desire  thickness.  For  more  gravy  add  some 
more  water  and  paste  mixture.  When  you 
have  made  enough  gravy,  add  vegetables 
back  into  stew.  Serve  with  rice.  This  stew 
serves  four  people. 


K£  setting  ot  dishes  used  in  the  1 950s  bg  the  George 
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Joe  Crews ...  If  s  A  Honey  of  A  Deal 


IT’S  A  HONEY  OF  A  DEAL.  If  you  pass  by  the  northeast  corner  of 
Shuey  Avenue  and  Sixth  Street,  you’ll  find  a  sweet  deal  waiting  on  you  if  you  like 
honey.  Joe  and  Betty  (Cowart)  Crews  have  lived  on  this  corner  for  57  years.  The 
McClenny-Glen  High  school  mates  married  in  1954  and  when  he  retired  from 
the  Local  234  Plummer’s  &  Pipe  Fitters  Union  in  Jacksonville,  Florida  he  began 
a  honey  of  a  business.  Locally  Joe  tends  about  200  bee  hives  in  four  Baker  County 
locations,  selling  honey  in  his  own  front  yard  on  the  honor  system.  Just  stop  by, 
pick  out  the  honey  jar  you  want,  and  drop  your  money  in  the  box.  What  kind  of 
honey  ?  Well,  when  Joe  and  other  kids  were  growing  up  in  Baker  County  and  went 
swimming  in  the  tea  colored  waters  of  the  many  local  creeks  and  rivers,  a  treat  was 
to  eat  the  ‘fruit’  from  trees  growing  at  the  water’s  edge  they  called  Pig  Squealers. 
“They  were  so  sour  they  would  make  a  pig  squeal,”  he  said,  “thus  the  name  pig 
squealers”.  These  days  Joe  calls  it  Tupelo  honey.  “Some  say  it  is  the  best  honey  they 
have  ever  eaten,  ”  he  said.  In  the  various  seasons  of  the  year,  just  as  the  Tupelo  is 
made  from  the  pig  squealers,  Joe’s  bees  produce  G allberry  and  Palmetto.  “I  just  call 

it  Wild  Flower,”  he  said,  “ because 
it  is  a  mix  of  several  things.  ”  Joe  and 
Betty  are  from  a  long  line  of  Baker 
County  pioneers.  Joe’s  parents 
were  Joe  and  Annie  (Dugger) 
Crews  and  Betty’s  parents  were 
Freeman  and  Dorothy  (Combs) 
Cowart.  Just  drop  on  by  and  drop 
your  money  in,  you’re  on  the  honor 
system.  Where  else  can  you  go  to 
find  such  a  honey  of  a  sweet  deal? 
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Ozoteth  Stephenson  Boyd 

Elizabeth  Stephenson  Boyd  arrived  in  M cClenny  in  1 922  with  her  husband 
Clarence  who  was  the  Project  Engineer  for  paving  Hwy  90,  McClenny’s  first  paved 
road,  and  is  now  Main  Street  or  McClenny  Avenue.  She  was  a  native  of  New  York 
and  had  served  as  a  Lieutenant  in  the  nursing  corps  during  WWl  before  moving  to 
Florida  where  she  met  her  St.  Petersburg  native  husband,  Clarence !  She  was  an 
excellent  seamstress,  making  many  of  Baker  County  citizens'  clothing,  including 
suits  and  evening  gowns.  One  of  her  most  faithful  customers  was  Paula  Crews, 
wife  of  Circuit  Court  Judge,  John  J.  Crews,  a  native  of  McClenny.  Her  home  is 
still  standing  today  (201 1 )  on  Fifth  Street,  a  half  block  off  Main  Street. 

The  two  children  of  the  couple,  Alan  and  Jean 
were  born  and  reared  in  McClenny.  When  their  father 
died  in  1 924  their  mother  married  Walter  Dopson  a  local 
attorney  and  Insurance  Agent.  Jean  graduated  from  the 
University  of  Florida  in  1 948  with  a  bachelor  degree  in 
English,  later  obtaining  a  Master  and  Doctorate  degree 
in  English.  She  married  local  native  Morris  Dowling 
of  Taylor,  Florida  who  worked  with  the  state’s  Bureau 
of  Weights  with  the  rank  of  Captain.  She  worked  for 
1 5  years  as  Director  of  the  Children’s  Unit  at  NEFSH 
and  has  used  her  English  degree  to  teach  locally  and 
abroad.  After  more  than  40  trips  to  England,  she  taught 
in  the  English  Departmerit  in  Papua,  New  Guinea,  as 
a  visiting  professor  of  English  in  Beijing,  China.  The 
couple  reared  three  children;  Bradford,  Mark  and 
Meredith,  in  Taylor  on  1 00  acres  of  land  surrounding 
Morris  Dowling  Road.  Jean  is  the  author  of  ‘If  Walls 
Could  Talk’,  a  historical  account  in  a  nomfiction  format 
of  the  renowned  Burnsed  Block  House,  which  is  now 
suggested  reading  in  our  Baker  County  School  reading 
program. 

Alan  graduated  from  McClenny  high  school  in 
1939  and  graduated  from  the  University  of  Florida  in 
1941 ■  He  joined  the  United  States  Army  Air  Force 
in  1942  and  remained  there  through  the  end  of  the 

war.  After  leaving  the  service  in  1 9 45,  Alan  returned  to  college  and  received  his 
Juris  Doctorate  from  the  University  Of  Virginia  School  Of  Law  in  1948.  Alan 
practiced  law  in  Florida  and  was  on  a  commission  exploring  the  regulation  of  the 
transportation  industry.  In  1959,  he  was  appointed  to  the  Civil  Aeronautics  Board 
by  US  President  Dwight  Eisenhower.  He  was  promoted  to  chairman  of  that  board 
by  US  President  John  F.  Kennedy.  He  was  appointed  Undersecretary  of  Commerce 
for  Transportation  in  1965.  President  Lyndon  B.  Johnson  then  appointed  Alan 
as  the  nation’s  first  United  States  Secretary  of  Transportation  and  Florida’s  first 
cabinet  member.  In  1 969  Alan  left  the  Transportation  Department  to  become  the 
president  of  the  Illinois  Central  Railroad,  a  position  he  held  from  1 969  to  1 972.  He 
was  later  the  president  of  Amtrak,  and  the  president  of  Airbus  Industries.  In  1979 
he  became  the  chairman  of  Warner  Blue  &  Mahan,  a  Washington,  D.C.  based 
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1 953  Annual  picture  of  McClennq-Glen 
Hiqh  School  Enqlish  Teacher 
Jean  Dowlinq 


consulting  firm  working  on  new  technology  ventures.  Alan  was  married  to  the  late 
Flavil  Townsend  Boyd.  He  makes  his  home  in  Seattle,  Washington,  where  his  only 
child,  Mark,  lives  with  Alans  two  grandchildren,  Heather  and  Alan  Boyd. 

Both  Alan  and  Jean  have  contributed  extensively  to  Heritage  Park  Village. 
Jean  donated  the  Burnsed  Block  House  to  the  City  ofMcClenny  and  supported  its 
move  to  the  Village  where  visitors  can  enjoy  a  rare  and  unique  piece  of  Americana. 
She  has  successfully  worked  on  grants  to  restore  it.  Alan  has  visited  the  Heritage 
Park  Village  many  times  and  is  generous  to  donate  financially  when  the  need 
arises. 

Their  mother,  says  her  daughter  Jean,  was  really  not  a  cook,  so  it  was  a  rare 
find  when  this  recipe  she  used  was  uncovered. 


MOLASSES  BROWNIES  Mrs.  W.A.  Dopson  (1888-1 965) 

1/3  cup  brown  sugar 
1/3  cup  molasses 
1/3  cup  shortening 
1  egg 
1  cup  flour 

1  cup  broken  nut  meats 
Pinch  salt 

Cream  shortening,  add  sugar  and  mix.  Then  add  molasses. 

Beat  egg  and  then  add  flour.  Add  the  nut  meats  last.  Spread  batter  in  pan  and  bake 
in  moderate  oven  about  twenty  minutes.  Remove  from  oven  and  cut  in  squares. 


Jean  B.  Dowling's  EASY  AS  PIE  POUND  CAKE 

4  sticks  of  butter 
1  box  confectioner's  sugar 
6  large  eggs 
1  tsp.  vanilla 
Swans  Down  cake  flour 

Preheat  oven  to  325°.  Butter  or  spray  tube  cake  pan.  Set  aside.  Cream  butter,  add 
sugar  and  mix  well.  Add  eggs,  one  at  a  time.  Add  vanilla.  Carefully  fill  the  empty 
sugar  box  with  flour.  Do  not  shake  down.  Add  flour  slowly  while  mixer  is  on  low.  Pour 
into  pan  and  bake  1-1/4  hours  or  until  toothpick  comes  out  clean. 

NOTE:  This  can  be  used  as  the  base  for  several  toppings.  It  is  also  good  sliced, 
buttered  and  toasted.  Jean  Dowling 
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EASY  CHICKEN  PISH 


4  chicken  breasts,  split 
1  can  of  bouillon  soup 
1  can  cream  of  mushroom  soup 

Place  chicken  breasts  on  bottom  of  slow  cooker.  Pour  over  bullion.  Cover  with 
mushroom  soup.  Cook  in  crock  pot  on  high  for  6  hours  or  on  low  for  8  hours. 
Jean  Dowling 


PASTA  SALMON 

1  box  whole  wheat  pasta 
1  pkg.  frozen  mixed  vegetables 
1  can  of  good  quality  salmon 
1/2  cup  Asian  Sesame  bottled  dressing 
1/2  cup  Zesty  Italian  bottled  dressing 

Cook  pasta  according  to  directions.  Empty 
frozen  vegetables  into  a  colander.  Pour 
pasta  over  vegetables  stirring  well.  Let 
drain.  Put  into  large  bowl.  Add  Salmon  and 
mix  well.  Mix  the  2  dressings  together  and 
combine  with  salad. 

Jean  Dowling 
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Alma  Canadg 


LILA,  ETHEL  AND  ALMAS 
DOUBLE  GOOD  (unbaked)  BLUEBERRY  PIE 


Submitted  by  Alma  (Eddie)  Canady.  This  recipe  vuas  handed  down  to  Alma 
at  her  marriage  in  1947  to  Eddie  Canady  by  her  sister  in  law  Ethel  whose  mother, 
Lila  Bennett  Canady  of  the  Taylor  section,  passed  down  to  her. 


DOUBLE  GOOD 
(unbaked) BLUEBERRY  PIE 

3Tbsp.  cornstarch 
3/4  cup  sugar 
1/8  teaspoon  salt 
1/4  cup  water 
2  cups  blueberries 

Cook  above  ingredients,  except  for  blueberries,  over  medium 
heat  stirring  constantly  until  the  mixture  comes  to  a  boil  and  has 
thickened.  Cook  an  additional  2-3  minutes  until  the  sauce  has  a 
shiny  look.  The  mixture  will  be  quite  thick.  Remove  from  heat  and 
stir  in: 

1  Tbsp.  lemon  juice 
1  Tbsp.  butter 

Cool. 

Stir  in  two  cups  fresh  raw  blueberries. 

Pour  into  a  baked  9  inch  pie  shell  and  chill  before  eating. 


Eddie  Canady 
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Morg  Finlcq 

Her  name  is  legend,  and  certainly  synonymous  with  food.  Mary  Elizabeth 
Finley,  the  only  child  of  Joseph  William  and  Elizabeth  Cone  McAlpin,  prominent 
Florida  residents  in  rural  White  Springs,  Florida,  came  to  McClenny  in  1 9 48  directly 
out  of  Florida  State  College  for  Women  in  Tallahassee.  Her  father’s  colleague  in 
the  state  legislature  was  Baker  County’s  Bob  Burnsed  of  Glen  St.  Mary  and  he 
suggested  to  Mary’s  dad  that  she  apply  for  employment 
in  Baker  County  since  his  brother,  Jimmy 
Burnsed,  was  school  superintendent  and 
needed  a  Home  Economics  teacher.  She 
got  the  job  but  it  was  primitive  at  best  as 
she  tried  teaching  the  students  to  cook  on 
an  old  oil  stove  that  couldn’t  be  regulated. 

Three  years  later  Florida  Power  and  Fight 
donated  a  new  electric  stove  so  she  could 
better  teach  the  boys,  as  well  as  the  girls,  good 
graces  along  with  unique  ways  to  prepare 
good  food.  Her  talents  are  numerous  and  she 
is  masterful  at  all.  In  1951  M ary  married 
Maines  Finley  who  descends  from  one  of  the 
oldest  pioneer  families  in  the  county  and  they 

had  one  daughter,  Linda,  now  an  attorney  in  Atlanta.  Mary  is  a  dedicated  member 
and  past  president  of  the  Woman’s  Club  of  McClenny,  and  proudly  wears  her  50  year 
plus  membership  pen.  Among  her  countless  honors  is  the  coveted  Service  to  Mankind 
Award  for  her  conscientious  and  dedicated  community  service.  Perhaps  her  greatest 
achievement  was  the  44-6  years  she  spent  in  the  local  school  system  where  she  had  a 
positive  and  lasting  influence  on  thousands  of  her  students.  Mary  set  a  record  for  the 
most  consecutive  years  of  teaching  in  Baker  County’s  School  District.  She  was  hailed 
as  Outstanding  Educator  in  1 992  by  the  Florida  Career  Development  Association 
and  recognized  by  the  governor  of  Florida  and  his  cabinet  with  a  resolution  praising 
all  her  years  of  labor  for  state  and  local  service.  Countless  students  learned  the  art 
of  homemaking  from  the  no  nonsense,  strict,  yet  respected  and  loved  Mary  McAlpin 
Finley.  They  included  Tim  Starling,  former  School  Superintendant,  McClenny’ s  City 
Manager,  Gerald  Dopson,  and  M cClenny’s  Mayor,  Dr.  Gary  Dopson. 

Her  many  students  through  the  years  have  passed  along  her  recipes  to  other 
generations  who  are  enjoying  the  fruits  of  her  labor.  Perhaps  her  students’  all-time 
favorite  recipe  has  been  potato  casserole,  but  her  olive  cheese  ball  is  an  ever  requested 
favorite  at  events  and  socials.  Although  her  recipe  file  overflows,  a  few  favorites  down 
through  the  years  are  shared  with  you  here. 
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HAMBURGER/POTATO  CASSEROLE 


1  lb.  hamburger  meat 
1  can  cream  of  mushroom  soup 
4-5  potatoes,  peeled  and  sliced  thin 
1  large  onion  sliced  thin 
Salt  and  pepper  to  taste 

Salt  and  pepper  ground  beef,  brown  in  frying  pan.  Drain  off  excess  fat.  Layer 
potatoes,  beef  and  onion  in  casserole  dish,  end  with  potatoes  on  top.  Pour 
condensed  soup  over  casserole.  Bake  covered  at  350°  for  45  minutes  to  an  hour  or 
until  potatoes  are  fork  tender.  Serve  with  salad  and  rolls  for  a  complete  meal. 


OLIVE  NUT  CHEESE  BALL 

8  oz.  cream  cheese 
2Tbsp.  mayonnaise 
1/2  cup  chopped  nuts 
1/2  cup  chopped  green  olives 

Combine,  shape,  chill,  enjoy. 

Recipe  can  be  doubled. 


OLD  FASHIONED  CUSTARD  PIE 


9  inch  pie  crust 
1/2  cup  sugar 
1/4  tsp.  Salt 
1-1/2  tsp.  cornstarch 
3  eggs,  beaten 

1-2/3  cup  (1  tail  can)  evaporated  milk 
1  cup  boiling  water 
1/2  tsp.  vanilla 
1/4  tsp.  nutmeg 


Mix  together  sugar,  salt  and  cornstarch.  Stir 
in  eggs,  then  evaporated  milk.  Gradually 
add  boiling  water.  Add  vanilla  and  nutmeg. 
Pour  into  unbaked  pie  crust.  Bake  at  400° 
for  30  minutes.  (You  may  substitute  egg 
beaters  and  skim  evaporated  milk  to  lower 
cholesterol.) 
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BREAD  PUPPING 


2  cups  bread  cubes 
1/2  cup  sugar 

2  cups  milk 

1/4  tsp.  cinnamon 

3  beaten  eggs 
1/3  cup  raisins 
1  tsp.  vanilla 

Place  all  ingredients  except  bread  cubes  in  a  bowl  and  mix  well.  Add  bread  cubes 
and  stir.  Bake  in  9x1 3  shallow  pan  for  30  minutes  at  350°.  Cut  into  squares.  Serve  with 
whipped  cream,  if  desired. 


CUCUMBER  APPLE  RINGS 

7  pounds  cucumbers,  peeled  and  core 
1  gallon  water 
1  cup  lime 


Mix  and  soak  the  above  24  hours.  Rinse  and  soak  in  ice  water  three  hours.  Drain 


Mix 

1  cup  vinegar 
1  bottle  red  food  coloring 
1  cup  water 
1  Tbsp.  alum 


Pour  mixture  over  cucumbers.  Add  enough  water  to  cover.  Simmer  two  hours.  Do 


not  boil.  Drain  and  discard  liquid. 

Mix 

2  cups  vinegar 
2  cups  water 

5  lbs.  sugar 

6  oz.  cinnamon  candies 
8  cinnamon  sticks 

Boil  until  sugar  and  candies  are  melted. 
Pour  over  cucumbers,  let  stand  24  hours. 
Pack  cucumbers  in  jars.  Bring  liquid  to  a 
boil  and  pour  over  cucumbers  in  jars.  Seal. 


School  in  the  1 950s. 


Barbara  Fish 


Barbara  Newmans  Fish  is  the  daughter  of  Baker  County’s  late  sheriff,  Joe 
Newmans.  She  and  her  attorney  husband  Hugh  entertain  often  in  their  ‘ big  barn 
on  the  little  St.  Mary’s  River.  They  are  appreciated  for  the  delicious  recipes  they 
serve  to  feed  their  family  and  friends.  This  macaroni  and  cheese  recipe  is  an  all  time 
favorite.  Barbara  is  multi-talented  and  many  of  her  meticulous  touches  can  be  seen 
throughout  Heritage  Park  Village. 


BARBARA'S  MACARONI  AND  CHEESE 

9x13  size  pan 

Double  recipe  except  for  season  salt  and  pepper 

1  box  (8  oz.)  macaroni 

1  -  8  oz.  pkg.  Velveeta  Cheese 

5  oz.  sharp  cheddar 

4  oz.  or  1/2  cup  milk 

1  stick  butter 

1  Tbsp.  minced  onion 

1  tsp.  pepper 

1  tsp.  season  salt 

1  cup  mayonnaise 

1  can  cream  of  celery  soup 


Melt  in  pot,  (double  boiler)  mix  well 

Bake  in  9x1 3  size  pan  at  350  degrees  for  30  minutes. 
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Willie  Mac  Gilbert 


Willie  Mae  Mathews  Gilbert  was  excellent  at  anything  she  did  especially 
cooking  delicious  food.  Before  schools  in  Baker  County  had  a  cafeteria,  Willie 
Mae  and  her  friends  noticed  many  children  were  coming  to  school  with  only  a 
cold  biscuit,  piece  of  bacon  and  sweet  potato  for  lunch.  As  PTA  president  she  felt 
their  diets  were  inadequate  so  she  and  some  friends,  Vera  Holt  and  Ida  Knabb, 
went  before  the  school  board  and  convinced  them  to  build  a  small  room  with  a 
stove,  sink  and  counter.  It  became  known  as  the  soup  kitchen  because  they  served 
the  children  a  bowl  of  hot  vegetable  soup  and  a  glass  of  milk  daily,  fresh  from 
the  cows  of  Ida  and  Will  Knabb.  Willie  Mae  and  her  husband  Will  moved  onto 
the  corner  of  Seventh  and  M elver  Streets  in  1937.  The  only  paved  road  in  town 
was  Highway  90/McClenny  Ave.  while  the  others  were  unpaved  and  very  sandy. 
Cows  and  hogs  often  lay  in  the  path  of  the  Maxwell  and  Nash  cars  that  rumbled 
down  the  unpaved  streets.  Men  walked  the  streets  in  those 
days  with  guns  hanging  loose  from  their  back  pockets.  She 
and  Will  were  the  first  citizens  to  have  imdoor  plumbing  and 
fascinated  neighbors  exclaimed,  ‘’Now  you  don’t  have  to  go 
to  the  river  wash  hole  for  your  bath!”  The  river  was  the  little 
St.  Mary’s  that  divides  M cClenny  from  the  town  of  Gleti  St. 

Mary.  The  Gilberts  successfully  ran  a  hardware/mercantile 
store  in  downtown.  M cClermy  and  were  active  in  community 
affairs.  Their  four  daughters  were  taught  poise  and  grace  by 
Willie  Mae  and  of  course  how  to  be  excellent  cooks. 


LEMON  CHEESE  CAKE 

1  cup  butter 

2  cups  sugar 
1  cup  milk 
4  eggs 
1  tsp.  vanilla 
Pinch  salt 

3  cups  flour 

1  tsp.  baking  powder 

Cream  butter  and  sugar;  add  two  beaten  egg  yolks,  (keep  out  two  yolks  for  filling).  Add 
vanilla  and  salt  and  beat  until  light.  Sift  together  flour  and  baking  powder  and  add 
alternately  with  the  milk.  Beat  thoroughly.  Fold  in  the  stiffly  beaten  whites  and  bake  in 
three  layers  in  moderate  350°  oven. 

FILLING 

2  large  lemons 
1  cup  sugar 

1  Tbsp.  butter 

2  egg  yolks 

Wash  and  grate  rind  of  lemons,  then  extract  juice.  Mix  butter  and  sugar,  add  well 
beaten  yolks,  then  lemon  juice.  Cook  over  low  heat  or  top  of  double  boiler  until  thick. 
Spread  between  layers  quickly,  and  then  top  with  your  favorite  white  icing. 
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Ruth  Pinky 


This  recipe  was  popular  at  all  events  in  the  Doc  and  Ruth  Finley  home  in 
south  McClenny.  Doc  was  associated  with  the  Standard  Oil  Company  for  many 
years  in  downtown  McClenny  where  his  popular  gas  station,  on  the  corner  of 
Fourth  and  McClenny  Avenue  was  always  filled  with  customers  and  friends.  Doc 
also  served  as  the  Mayor  of  McClenny.  This  recipe  was  passed  to  Ruth  from  her 
late  mother,  Maude  Rowe,  a  respected  Baker  County  teacher  for  many  years. 


MAMMA'S  BLACKBERRY  PUPPING 

2  cups  sifted  self  rising  flour 
1  tsp.  baking  soda 
1/2  cup  oil 
1/2  cup  sugar 
1  tsp.  vanilla 
1  cup  buttermilk 
1  quart  blackberries 

(One  egg  can  be  used  although  the  original  recipe  does  not  call  for  it) 

Sift  flour,  soda  and  sugar  together.  Add  oil,  milk  and  one  egg  if  you  desire,  and  blend 
together  at  low  speed  in  mixer.  Beat  about  three  minutes  at  medium  speed.  Add 
berries  and  stir  with  spoon.  Put  in  greased  and  floured  square  9"  cake  pan.  Bake  at 
350°  for  45  minutes  to  one  hour. 

Stick  a  tooth  pick  in  the  cake  to  see  if  the  batter  is  done  all  the  way  to  the  bottom  of 
pan.  Split  cake,  add  sauce  and  serve. 

1/2  cup  butter 
1  cup  sugar 

Mix  sugar  and  soft  butter.  If  too  stiff,  you  can  add  a  few  drops  of  milk  or  cream  and 
add  one  tsp.  vanilla.  Blueberries  can  also  be  used  for  this  recipe. 
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Corol  Motel) 

This  recipe  was  given  to  Carol  Maley,  long-time  popular  hair  stylist  in  north 
M cClenny,  by  her  sister-in-law  Cathy  Hallman.  Cathy  served  as  head  pastry  chef 
at  Dollywood  in  Tennessee  where  the  pumpkin  roll  is  famous  and  woti  Cathy  much 
recognition.  In  1 992  Cathy  was  flown  in  Dolly  Parton’s  private  jet  to  company 
headquarters  to  tram  other  chefs  with  her  pastry  talents. 


PUMPKIN  ROLL 

3  eggs 
1  cup  sugar 

2/3  cups  mashed  cooked  pumpkin 
3/4  cup  all-purpose  flour 
1  tsp.  baking  soda 
1/2  tsp.  ground  cinnamon 
3-4Tbsp.  sifted  powdered  sugar 
1  8  oz.  pkg.  cream  cheese,  softened 
1  cup  sifted  powdered  sugar 
2Tbsp.  softened  butter 
1  tsp.  vanilla  extract 
1  cup  finely  chopped  pecans,  divided 

Grease  15x10x1  inch  jelly  roll  pan:  line  with  wax  paper.  Grease  and  flour  wax  paper. 
Beat  eggs  and  one  cup  sugar  at  medium  speed.  Add  pumpkin,  flour,  soda,  and 
cinnamon.  Mix  well.  Spread  batter  into  prepared  pan.  Bake  at  375°  for  1 5  minutes. 

Sift  3-4Tbsp.  Powdered  sugar  in  a  1 5x10  inch  rectangle  on  a  towel.  Loosen  cake  from 
pan  and  turn  onto  sugared  towel.  Carefully  peel  off  wax  paper.  Start  at  narrow  end 
and  roll  cake  and  towel  together.  Place  cake,  seam  side  down  on  a  wire  rack  to  cool 
completely. 

Beat  cream  cheese  and  one  cup  powdered  sugar,  butter  and  vanilla  at  medium 
speed  until  well  blended.  Unroll  cake.  Spread  cake  with  cream  cheese  mixture. 
Sprinkle  2/3  cups  finely  chopped  nuts.  Carefully  re-roll  cake,  without  towel. 

Place  cake,  seam  side  down,  on  serving  plate.  Sprinkle  with  powdered  sugar  and 
remaining  pecans.  Enjoy! 
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Miltondok;  A  home  pou  will  olwogs  remember 


“Chestnuts  roasting  on  an  open  fire ,  Jack  Frost  nipping  at  your  nose.” 


The  lyrical  tune  was  always  a  descriptive 
greeting  at  M iltondale,  the  McClenny  homeland  of  the 
late  Harold  and  Fay  Milton.  The  sloping  countryside, 
once  occupied  by  Union  troops  as  they  prepared  for  the 
battle  of  Olustee,  produced  a  picturesque  view  far  as 
the  eye  could  see.  The  property,  once  a  huge  Southern 
plantation,  has  yielded  a  mass  collection  of  Civil  War 
relics  and  Indian  artifacts. 

The  Milton’s  purchased  the  200  acres  of  land 
two  miles  northwest  of  McClenny  in  1943  for  $6.00 
an  acre.  They  drew  the  plans  and  constructed  their 
home  with  timber  from  off  the  land  before  electricity 
or  running  water  was  available.  Harold,  who  learned 
the  carpenter  trade  from  his  father,  built  their  furniture. 
Some  pieces  once  belonged  to  their  parents.  As  their 
family  grew  the  Miltons  would  knock  out  a  wall  and 

build  an  additional  room. 

Harold  &  Fag  Milton  jn  ]  934,  2  1  year  old  Fay  Mathews  from  Hawthorne, 

came  to  McClenny  to  apply  for  a  teaching  position  and  married  the  school 
superintendent.  At  the  time,  he  was  the  youngest  school  superintendent  ever  elected 
in  the  State  of  Florida.  He  was  24. 

For  23  years  she  taught  first  grade.  The  name  ‘ Miss  Fay’  penned  by  her 
students,  stuck.  She  taught  more  than  500  students  piano  lessons. 

Side  by  side  and  hand  in  hand  the  Milton’s  worked  together  to  help  build 


the  Baker  County  community  by  serving  their  fellowman  and  molding  the  lives  of 


countless  young  people. 

Both  helped  organize  most  of  McClenny’s  first  clubs  and  organizations, 
serving  as  president  more  than  once.  Fay  organized  the  Friendly  Fellowship  Club 
for  senior  citizens,  the  Junior  Woman’s  Club  and  the  first  county  choir.  Her  home, 
Miltondale,  has  been  used  for  group  Easter  egg  hunts,  Boy  and  Girl  Scouts,  school 
functions,  campouts,  club  and  church  socials.  ‘Miss  Fay’  started  a  celebrity  bookshelf 
in  the  local  library  by  collecting  books  from  many  famous  people.  The  first  donation 
was  from  her  brother,  former  congressman  D.R.  (Billy)  Mathews.  Through  her 
efforts  a  national  Teachers’  Day  was  established.  She  personally  composed  the 
national  song. 

In  the  Milton’s  kitchen  is  an  old  fashioned  fireplace,  “the  kind  our  Grandma  s 
once  cooked  in,”  Fay  once  said.  “Harold  always  has  the  fire  ready  to  start  on 


116 


cool  mornings.  When  the  grandchildren  are  here  they  love  to  roast  wieners  and 
marshmallows  over  the  fire.  We  believe  the  house  your  children  grow  up  in  is  the 
house  you  always  remember.  ” 

Enjoy  one  of  the  Milton  s  favorite  traditional  recipes,  Butter  Cookies,  served 
after  meals  with  lime  sherbet. 


BUTTER  COOKIES 

2  cups  butter 
2-1/4  cups  sugar 
4  cups  unsifted  flour 
2  eggs 

Mix  ingredients  together  well.  Drop  small 
amounts  by  spoon  onto  greased  cookie 
sheet.  Flatten  with  glass  dipped  in  sugar. 
(Keep  size  uniform).  Bake  at  325°  for  1 2-1 5 
minutes. 


MISS  FAY'S  TEXAS  RICE  DRESSING 

1  small  box  minute  rice 
1  package  frozen  broccoli 
1  can  cream  of  mushroom  soup 
1/2  soup  can  water 
1  jar  (8  oz.)  soft  cheese  spread 
1/4  pound  butter 
1/2  cup  chopped  celery 
1/2  cup  chopped  onion 

Saute  chopped  celery  and  onions  in  butter  until  light  brown.  Mix  all  ingredients 
together.  Put  in  covered  dish  and  bake  one  hour  at  350°. 
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(This  recipe  was  submitted  by  Ray  Jones,  a  5th  generation  Baker  County 
carpenter.)  Ray  voluntarily  built  Darby ville  in  Heritage  Park  Village  and  his 

handiwork  carpentry  touches  almost  every 
area  of  other  buildings  in  the  Village. 
His  carpentry  is  not  his  only  talent,  Ray 
cooks,  is  an  expert  fisherman,  gardener, 
farmer,  good  friend  and  neighbor.  His 
recipe  for  pecan  jumbles  is  made  from 
real  mayonnaise,  used  as  shortening. 
Like  everything  else  Ray  does,  they  are 
different  and  classy. 


PECAN  JUMBLES 

1- 1/2  cups  firmly  packed  dark  brown  sugar 

1  cup  Hellmann's  Real  Mayonnaise 

2  eggs 

1  tsp.  vanilla 

2- 3/4  cups  un-sifted  flour 
1/2  tsp.  baking  soda 

1/4  tsp.  salt 

1  cup  chopped  pecans 
1  cup  pecan  halves  (optional) 

In  large  bowl  beat  first  four  ingredients  until  smooth.  Stir  in  next  four  ingredients. 
Drop  by  level  tablespoonfuls,  2  inches  apart  on  greased  cookie  sheets. Top  each 
with  pecan  half.  Bake  in  375°  oven  for  8  to  1 0  minutes  or  until  lightly  browned. 
Immediately  transfer  cookies  to  wire  racks.  Makes  about  4  dozen. 


Pearl  Bradley 


Submitted  by  Pearl  Bradley,  wife  of  the  late  L.D.  Bradley,  owner  of  L.D. 
Bradley  Surveyor  Company. 

(Friendship  cake  starters  are  rare  and  seldom  appear  in  cookbooks.  This  one 
submitted  by  Pearl  Bradley  is  tried  and  tested.) 


FRIENDSHIP  CAKE  STARTER 

1  20  oz.  can  pineapple  chunks,  drained 
1  1 7  oz.  can  sliced  peaches,  drained 
1  1 0  oz.  jar  whole  maraschino  cherries,  drained 
1-1/2  cups  sugar 
1-1/4  cups  brandy 

Combine  all  ingredients  in  clean  GLASS  jar.  (CANNOT  BE  METAL)  Stir  good,  then 
cover  and  let  stand  at  room  temperature  three  weeks.  Stir  fruit  twice  a  week  WITH 
WOODEN  SPOON.  In  three  weeks,  throw  away  the  fruit  and  keep  the  juice  which  is 
the  starter  for  Friendship  Cake. 


FRIENDSHIP  CAKE 

Week  one  combine  in  GLASS  JAR 

1-1/2  cups  starter  juice 
2  cups  sugar 

1  large  #2  can  sliced  peaches/with  syrup 

Let  stand  ten  days  stirring  daily  with  wooden  spoon. 

On  tenth  day  add 

#  2  can  chunk  pineapple  w/syrup 

2  cups  sugar 

1  1 0  oz.  jar  of  maraschino  cherries/with  syrup 
Stir  daily  with  wooden  spoon 

On  20th  day  add 

#2  can  fruit  cocktail  w/syrup 

2  cups  sugar 

1 0  oz.  jar  of  cherries,  with  syrup 

On  30th  day  Drain  the  fruit,  save  the  juice  and  share  with  five  friends. 
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MAKE THE  CAKE  BY 

Dividing  fruit  into  two  equal  parts.  Recipe  makes  two  cakes. 

FOR  EACH  CAKE 

1  cake  mix  (can  be  plain,  orange,  lemon,  pineapple,  cherry,  coconut  etc) 

1  box  instant  vanilla  pudding 
2/3  cup  oil 
4  eggs 

Beat  until  smooth.  Will  be  very  thick  and  tacky. 

Fold  in  fruit  and  1-1/2  cups  of  chopped  nuts.  Pour  into  greased  bundt  pan:  Bake  50- 
60  minutes  at  350°  or  until  toothpick  comes  out  clean. 

IMPORTANT:  Keep  fruit  at  room  temperature;  use  fruit  and  starter  juice  within  30  days 
after  cycle  completed.  Cake  can  be  refrigerated  and  freezes  well  for  a  year. 

Use  excess  starter  juice  by  giving  friends  or  family  1-1/2  cups  of  the  starter  to  begin  their 
Friendship  Cake. 


HOT  CRACKLIN'  CORNBREAP 

Submitted  by  Pearl  Bradley,  wife  of  county  native  LD.  Bradley,  founder  ofL.D.  Bradley 
Surveyor  Company,  a  devoted  hunter,  especially  quail,  and  fisherman. 


L.D.  &  Pearl  Bradley,  Christmas  Day  2003 


1  cup  8  oz.  sour  cream 

1/2  cup  shredded  cheddar  cheese 

1  4  oz.  can  cream  corn 

1/4  cup  vegetable  oil 

1  egg 

1  1/2  cups  cracklins 
1  1/2  cups  self-rising  corn  meal 
1  or  2  teaspoons  hot  pepper  sauce 

Mix  all  ingredients.  Pour  into  hot  cast  iron  pan.  Bake  at 
350°  for  55-60  minutes. 
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LaViccc  Smallwood  Moser 

L aViece  is  the  compiler  and  author  of  this  book. 


GRITS-ANP-GREENS  BREAKFAST  BAKE 


1  tsp.  salt 

1-1/2  cups  uncooked  quick-cooking  grits 

1  cup  (4  oz.)  shredded  white  cheddar  cheese 

3Tbsp.  butter 

1/2  cup  half-and-half 

1/4  tsp.  freshly  ground  black  pepper 

1/4  tsp.  ground  red  pepper 

1 0  large  eggs,  divided  (not  separated) 

3  cups  simple  Collard  Greens,  drained 
Hot  sauce  (optional) 


First  preheat  oven  to  375°.  Bring  salt  and  4  cups  water  to  a  boil  in  a  large  saucepan  over 
medium-high  heat;  gradually  whisk  in  grits.  Reduce  heat  to  medium  and  cook,  whisking 
often,  5  to  7  minutes  or  until  thickened.  Remove  from  heat,  and  stir  in  cheese  and  butter. 


Whisk  together  half-and-half,  next  2  ingredients,  and  2  eggs  in  a  medium  bowl.  Stir 
half-and-half  mixture  into  grits  mixture.  Stir  in  simple  Collard  Greens.  Pour  mixture  into  a 
lightly  greased  1 3x9  inch  baking  dish. 

Bake  at  375°  for  25  to  30  minutes  or  until  set.  Remove  from  oven. 


" This  recipe  makes  a  tasty  and  beautiful  breakfast  dish  especially 
if  you  are  serving  it  to  family,  friends  or  neighbors.  You  can  add 
a  Streusel  Coffee  Cake,  the  flavor  of  brown  sugar  or  hickory 
smoked  bacon  and  a  cup  of  steaming  hot  chocolate  for  a  yummy 
breakfast  or  brunch."  LaViece 


Make  8  indentions  in  grits  mixture  with  back  of  a  large 
spoon.  Break  remaining  8  eggs,  one  at  a  time,  and  slip  1  egg 
into  each  indentation.  Bake  1 2  to  1 4  minutes  or  until  eggs 
are  cooked  to  desired  degree  of  doneness.  Cover  loosely 
with  aluminum  foil,  and  let  stand  1 0  minutes.  Serve  hot 
sauce  if  desired. 
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SCALLOPED  CABBAGE  WITH  CHEESE 


This  recipe  has  been  popular  with  my  Friends  for  over  50  years. 

1  approx  1  3/4  pound  green  cabbage 

2  cups  grated  cheese 

1  1/2  cup  med  white  sauce 
1/2  to  3/4  cup  bread  crumbs 

3  Tbsp.  Butter,  melted 

Boil  cabbage  until  tender  in  salted  water.  Drain. 

Layer  cabbage,  cheese  and  white  sauce  in  greased 

1  1/2  quart  casserole.  Repeat  layers.  Top  with  bread  crumbs.  Spoon  melted  butter  over 
bread  crumbs.  Bake  covered  at  350  degrees  for  25-30  minutes 
or  bread  crumbs  are  golden  brown. 

LaViece  Smallwood  Moser 


STOVE-TOP  IRON  FRY  PAN  BISCUITS  -  Eat  Hot! 

Ernest  Harvey,  long  time  principal  ofMcClenny  Elementary  shared  this  recipe  with  me.  It's 
quick  easy,  and  delicious. 

2  cups  Self  Rising  Flour 
1  cup  buttermilk 
Va  cup  oil 

Mix  ingredients 
Grease  Iron  Fry  Pan 
Spoon  ingredients  into  fry  pan 
Cook  on  low-med  heat  until  brown 
on  both  sides 
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SESAME  CHEESE  BISCUITS 


This  recipe  was  given  to  me  by  a  member  of  the  McClenny  Garden  Club  after  a  luncheon. 
The  biscuits  are  light  and  fluffy  and  so  delicious  like  those  served  at  the  Red  Lobster. 

2  cups  SR  Flour 
1/4  cup  shortening 
2/3  cup  buttermilk 

1  cup  shredded  cheese 

2  Tbsp.  Toasted  sesame  seeds 
1  Tbsp.  Chopped  chives 

Rub  shortening  into  flour.  Mix  seeds,  cheese  and  chives  into  dry  ingredient  add  butter¬ 
milk.  Bake  450°  10-12  minutes 
LaViece  Smallwood  Moser 


SOUR  CREAM  CORN  BREAD 

This  recipe  has  been  a  favorite  for  friends  eating  a  meal  in  our  home  for  50  years  and  also  a 
favorite  at  socials  and  events  where  food  is  served. 

1  Box  Jiffy  muffin  Mix 

2  eggs 

1  can  cream  style  corn 
1  cup  sour  cream 
V2  cup  cooking  oil 

Mix  ingredients  and  put  in  9  inch  pan 

Bake  400  degrees  30-45  minutes  or  until  set  and  brown  on  top. 

Sooooooooooooo  good! 

LaViece  Smallwood  Moser 


HAMBURGER  CUPCAKES 

1  lb.  hamburger 

1  can  mushroom  soup 

1/4  cup  onion 

1  egg  beaten 

1/2  cup  grated  cheese 

1/2  cup  bread  crumbs 

1 5-20  slices  of  bread  with  crust  trimmed 

Salt  and  pepper  and  any  chosen  seasoning  to  taste 

DIRECTIONS: 

Combine  all  ingredients  and  mix  well. Trim  crusts  on  15-18  buttered  bread  slices.  Place 
bread,  buttered  side  down,  in  muffin  tins  and  shape  to  make  a  crust  for  filling.  Fill  the 
cups  with  meat  mixture.  Bake  at  350°  for  approximately  40  minutes. These  freeze  well 
and  are  good  cold  in  lunches. 

LaViece  Smallwood  Moser 
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MARINADE  FOR  CHICKEN 


(I  was  given  this  recipe  in  Hawaii  by  a  Hawaiian  family  I  was  visiting.  Chicken  has  never 
tasted  so  good) 

1  cup  oil 
1  cupTeriyaki 

Few  shakes  of  garlic  power 

1  tsp.  creamed  horse  radish 

2  cans  of  7-Up 

Marinade  at  least  1  hour  before  cooking.  Over  night  better. 

LoViece  Smallwood  Moser 


'J’UIM.  SttW  Oh  KAliMi-  Bc&cA-  <h  tMuoOlu 

MckJ. 


“This  delicious  recipe  for  tripe  came  from  friends,  Bert  and  Amanda  Dupont 
living  on  a  paradise  plot  of  land  in  Honolulu,  Hawaii  overlooking  Waikiki  Beach. 
While  a  visitor  in  their  home  Amanda  prepared  many  unusual  and  tasty  dishes  and 
this  was  one  of  them  as  tripe  has  always  been  one  of  my  favorite  foods.”  LaViece 
Smallwood  Moser,  book  author  and  compiler. 


Tripe  Stew 


4  POUNDS  OFTRIPE 
All  ingredients  chopped  fine 
Garlic  and  onion  to  taste 
Green  and  Red  peppers  to  taste 
Celery  to  taste 

Potatoes  and  carrots  (optional) 
1  can  tomato  soup 
1  can  tomato  sauce 
Cut  tripe  into  small  bite  size 
pieces. 


Wash  well  and  pat  dry 
Saute  in  butter,  then  add 
garlic,  onion,  peppers,  celery 
and  other  vegetables  if 
desired.  Add  soup  and  sauce. 
Cook  until  tripe  is  tender. 


.■wsssaftsaw 
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CREAMED  GOLPENROP  EGGS 

A  BREAKFAST  DELIGHT 


This  recipe  was  shared  with  me  by  my  niece,  Gail  Smallwood 
Capshaw.  It  has  been  used  on  special  occasions  in  her  home 
for  many  years. 


Boil  1/2  dozen  eggs. 

Separate  whites  and  yolks 

Cube  the  egg  whites  into  very  small  cubes  and  set  aside. 
Crush  egg  yolks. 


MAKE  MEDIUM  WHITE  SAUCE 


2Tbsp.  butter  or  margarine 
2  Tbsp.  all-purpose  flour 
1/4  teaspoon  salt 
1  cup  milk 


Melt  butter  or  margarine  in  saucepan  over  low  heat.  Blend  in  flour, 
salt  and  dash  of  pepper.  Add  milk  all  at  once.  Cook  quickly,  stirring  constantly,  until 
mixture  thickens  and  bubbles.  Stir  in  the  egg  whites  and  add  more  milk  if  needed. 
Spread  mixture  over  toast  and  sprinkle  crushed  egg  yolks  over  top  to  garnish. 
LaViece  Smallwood  Moser 


NUTTY  CARROT  SALAD 


A  light  crisp  salad,  so  different,  and  always  welcome  at  food  gatherings. 

2  cups  shredded  carrots 
1  can  (8  ounces)  crushed  pineapple,  drained 
1/4  to  1/2  cup  raisins 
1  /4  to  1  /2  sunflower  kernels 
1/4  cup  salted  peanuts 
1/4  cup  peanut  butter 
1/4  cup  vanilla  yogurt 
1/4  cup  mayonnaise 
1/8  tsp.  salt 
Lettuce  leaves 

In  a  bowl,  toss  the  carrots,  pineapple,  raisins, 
sunflower  kernels  and  peanuts. 

In  a  small  bowl,  combine  the  peanut  butter,  yogurt,  mayonnaise  and  salt;  Mix  well. 
Pour  over  carrot  mixture  and  stir  gently  to  coat.  Serve  in  a  lettuce-lined  bowl. 


Can  double  this  recipe. 
LaViece  Smallwood  Moser 
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This  handed  down  recipe  for  old  time  bread  pudding  with  butterscotch  sauce 
came  from  Mack  Moser.  He  obtained  it  from  his  sister  to  whom  it  was  passed  down 
from  her  mother-imlaw.  Mack  retired  from  the  McCormick  Spice  Company  and 
enjoys  cooking  and  flavoring  foods  with  various  McCormick  spices.  He  is  married 
to  the  former  LaViece  Moore  Smallwood.  Enjoy  his  recipe,  for  this  unusual  slant  on 
bread  pudding.  It’s  different  and  delicious  as  well  as  others  he  and  LaViece  enjoy. 


OLD  TIME  BREAD  PUDDING 

WITH  BUTTERSCOTCH  SAUCE 

4  slices  buttered  toast,  quartered 

1/3  cup  seedless  raisins  or  currants 

2  eggs  slightly  beaten 

1/4  cup  plus  4  tsp.  sugar 

1/3  tsp.  salt 

1  cup  evaporated  milk 

1  cup  water 

1  tsp.  vanilla 

1/4  tsp.  cinnamon 

Place  toast  quarters  in  greased  1-1/2  quart  baking  dish. 
Sprinkle  raisins  over  toast  Mix  eggs,  1/4  cup  sugar,  salt,  milk, 
water  &  vanilla.  Pour  over  raisins.  Let  stand  for  1 0  minutes. 
Mix  4  tsp.  sugar  and  1/4  teaspoon  cinnamon.  Sprinkle  over 
mixture.  Bake  at  350°  for  30  minutes  or  until  knife  inserted  in 
center  comes  out  clean. 


BUTTERSCOTCH  SAUCE  (for  pouring  over  pudding) 


1-1/2  cups  brown  sugar 
4Tbsp.  flour 
1  cup  boiling  water 
Dash  of  salt 
2Tbsp.  butter 
2Tbsp.  cream  (can) 
Vanilla 


Mix  sugar  with  flour  in  saucepan;  blend  well.  Add 
water  and  salt.  Stir  while  cooking  for  6-8  minutes.  If 
it  is  too  thick,  add  more  water.  Remove  from  heat; 
stir  in  butter,  cream  and  vanilla  to  taste. 

Pour  over  pudding.  Enjoy. 
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SPAGHETTI  SALAD 


Depending  on  the  amount  you  are  making,  this  recipe  goes  by  taste  and  desired 
amounts. 


1  box  of  spaghetti  (or  more  depending  on 
desired  amount  to  be  served  -  same  with 
other  ingredients) 

McCormick  Salad  Supreme  Seasoning  Packet 
Tomatoes,  diced 
Cucumbers,  diced 
Green  onions,  diced 

1  bottle  Wishbone  Italian  Salad  Dressing 


UVi«  ■'T  aSi°sTl55  h" 

kmetfB future  Mugh«- 

enjoyed  so  muc  y  ^  he  reclpe  and 

to  Ken  Sands. 


Cook  spaghetti  and  drain  well.  Toss  all  ingredients  together  and  enjoy.  The  longer  this 
recipe  is  marinated,  the  better. 


SAUSAGE  AND  RICE 

Fry  at  least  1  #  package  of  breakfast  bacon,  crumble  and  set  aside 
Fry  smoked  sausage  and/or  fresh  sausage  cut  in  rounds,  set  aside 
2  or  3  pks  of  green  onions  cut  in  small  rounds, 

Cooked  rice,  amount  desired  (I  usually  cook  two  cups  raw  with  four  cups  of  water  as 
this  dish  can  be  warmed  over  nicely) 


Pour  hot,  cooked  rice  in  fry  pan  with  the  bacon  and  sausage  drippings 
Fold  raw  onions  into  the  hot  cooked  rice 
Add  sausage,  lightly  fold  into  rice 
Add  soy  sauce  to  taste 

Add  fried  breakfast  bacon  on  top  just  before  serving  so  it  will  remain  crispy 


If  mixture  is  too  dry,  add  butter  or  olive 
oil  to  moisten.  It  should  taste  moist  when 
eaten,  not  dry.  Best  cooked  in  a  wok.  Salt 
and  pepper  to  taste. 


This  recipe  has  been  a  popular  family 
reunion  dish  for  years.  Its  unusual  popularity 
among  the  ‘older  folks’  is  that  it  contains  the  taste 
of  ‘down-home -country' cooking’  of  our  parents 
and  grandparents ,  only  in  another  form.  Many 
times  it  has  been  taken  to  the  homes  of  bereaved 
people  who  are  suffering  the  loss  of  a  loved  one 
and  who  haven’t  been  able  to  acquire  a  taste  for 
anything.  This  dish  has  helped  solved  this  common 
problem.  It  has  no  certain  amount  of  ingredients, 
is  enjoyed  by  taste  only,  so  you  prepare  it  as  your 
taste -buds  dictate. 
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SWEET  SOUR  SPARERIBS 

A  family  favorite  for  more  than  40  years. 

a  family  Five  pounds  of  lean  spareribs  (can  use  chicken) 

favorite  for  6  med.  onions  quartered 

more  than  1-1/4  cups  water 

40  years  1  large  can  pineapple  chunks  with  iiquid 

1  cup  firmly  packed  brown  sugar 
1/2  cup  white  vinegar 
1/4  cup  soy  sauce 
1/2  tsp.  garlic  powder 
1/2  tsp.  ground  ginger 
3  green  peppers  cut  in  strips 
3  tsp.  cornstarch 


Cook  meat  with  onions  and  2  cups  water  until  tender.  Discard  liquid.  Drain  pineapple 
liquid.  Mix  with  brown  sugar,  vinegar,  soy  sauce,  garlic  powder,  ginger.  Stir  in  meat  mixture 
with  green  peppers.  Heat  to  boiling.  Lower  heat,  and  stir,  cover  and  cook  1 5  minutes.  Mix 
cornstarch  with  1  /4  water  and  stir  in  the  hot  liquid  with  pineapple  chunks.  Bring  to  boil.  Stir 
constantly  for  two  minutes.  Eat  hot  on  Chinese  noodles  or  rice.  NOTE:  Best  cooked  in  a  wok.  I 
prefer  to  double  this  recipe  except  for  the  ribs.  It  is  very  good  on  rice  or  Chinese  noodles. 


FRANKER  SCALLOPED  EGGPLANT 

This  recipe  came  from  my  neighbor,  Judy  Adams,  a  native  of  Arkansas. 
She  told  me  it  was  made  famous  at  a  Little  Rock  Cafeteria  named  ‘Franke’s’.  The 
restaurant  has  been  closed  for  years,  but  this  recipe  was  an  icon  in  its  day.  I  might 
add  it  is  very  hard  to  find  a  good  recipe  for  eggplant,  much  less  scalloped  eggplant. 


1  large  or  2  small  eggplants 
1/2  tsp.  salt 
Black  Pepper 

2  cups  well-drained  tomatoes  (2  small 
cans) 

1/2  cup  finely  chopped  onion  (1  med.) 

2  eggs,  well  beaten 
2  cups  cornbread  crumbs 
Butter  or  non  stick  spray 
Milk 

Grated  cheese 

Peel  eggplant  &  cut  into  cubes.  Cook  until 
tender  in  water.  Drain  thoroughly.  Add  salt  and 
pepper  and  mash.  Mash  the  tomatoes  before  mixing  them  with  onions,  then  eggplant, 
then  eggs  and  then  cornbread.  Grease  a  casserole  well,  turn  the  mixture  into  it  and  add 
enough  milk  to  cover  well.  Top  with  grated  cheese  &  bake  at  375°.  Green  peppers  can  also  be 
chopped  fine  to  be  added  along  with  the  onion. 
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Abiqok  'Abbie '  Cook 


In  1 940  Abbie  Cook  traded  her  wood  burning  solid  iron  cook  stove  for  a 
new  electric  range. 

“I  sure  wish  I  had  it  back.  That  wood  stove  cooked  the  best  biscuits  and 
cornbread  you’ve  ever  tasted,”  she  once  said.  “Today’s  cornbread  will  never  taste 
the  same  as  that  we  used  to  make  in  the  old  days.  It  takes  a  water  mill  grinding  the 
corn  slow  and  easy  to  produce  good  meal.  That  stuff  you  get  from  the  grocery  shelf 
is  older  than  I  am.”  Abbie  Stephens  Cook 


FOUNT  COOK'S  FAVORITE  GEORGIA  CORNBREAD 


Consists  of  plain  meal,  salt  and  water  cooked  slowly  on  top  of  a  stove,  preferable  on 
a  greased  iron  griddle.  "It  tastes  too  much  like  cornmeal  to  me,"  said  Abbie.  "I  prefer 
Hoe  Cake." 


ABBIE'S  FAVORITE  HOECAKE 

Use  self-rising  flour,  an  egg  and  milk.  Cook  same  as  the  Georgia  cornbread  on  top  of 
a  stove.  Both  were  turned  over  after  browning  on  one  side. 


BEEF  LIVER  that  does  not  taste  like  liver 


1  lb.  beef  liver  (trimmed  and  cut  into 
1  cup  flour,  salt  and  pepper  to  taste 
3  Tbsp.  cooking  oil 

Dredge  liver  in  flour.  Brown  in  oil. 

Add  two  apples,  peeled  and  sliced. 
Add  two  med.  onions  (chopped  fine) 
Add  1/2  cup  apple  juice 
Add  1/2  cup  water 

Steam  with  top  on  pot  five  minutes 
Cut  heat  off  and  let  set  and  steam. 


inch  squares) 
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ABBIE'S  WHOLE  KUMQUAT  PRESERVES 


Wash  and  drain  fruit.  Cut  a  small 
gash  crosswise  in  each  kumquat. 
Cover  with  water  and  bring  to 
a  boil.  Cook  five  minutes.  Drain. 
Make  a  syrup  of  sugar  and  water. 
Add  cinnamon,  or  other  spices 
of  your  choice,  and  lemon.  Drop 
kumquats  into  syrup.  Bring  to  a  boil 


Abbi<  portroginq  *ord  times  during  the  Depression. 


and  cook  1 0  minutes  and  let  stand  overnight  to 
'plump'.  Bring  to  a  boil  again  and  cook  until  fruit 
is  clear  and  syrup  thick.  Pack  in  clean  jars  while 
hot.  Cover  with  hot  syrup  and  close  jars  with  a 
self-sealing  lid.  To  keep  flavor  and  color  it  is  best 
to  cook  in  small  amounts  as  in  this  recipe.  Never 
try  to  do  more  than  twice  the  recipe  in  the 
same  cooking. 


2  cups  fresh  kumquats 

1  cup  water 

2  cups  sugar 

1  stick  cinnamon  (optional) 

1  lemon  sliced  thinly  (optional) 


Fount  Cook  was  an  operational  manager  for  a  turpentine 
company  from  Alabama *  He  and  Abb ie  married  in  1911 
and  moved  to  B.C.  in  1929.  A bbie  once  explained  the 
early  days ,  “We’d  heard  dad  talk  about  these  things 
that  went  without  a  horse *  Our  house  was  off  the  main 
road ,  but  we  could  hear  the  car  when  it  passed  by*  After 
it  went  by  we  would  all  run  down  the  road  to  see  what 
kind  of  tracks  it  made*  We  didn’t  want  to  go  near  it*  The 
horses  would  run  away  when  one  came  near  them*” 
ibbie  Cook 


Sc' 
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Jackie  Walters  (Mrs.  Edwin!  F raser 


(1915-1988) 


During  all  the  years  that  former  state  senator  Edwin  Fraser  (1914-1978) 
was  politicking  with  the  political  Porkchoppers,  his  wife  Jackie  was  at  home  ‘ pork 
chopping’  too. 

She  learned  early  in  her  marriage  that  the  only  kind  of  food  her  husband  liked 
was  simple  country  cooking.  So  over  the  years  she  collected  recipes  that  seemed  to 
please  his  palate— 'pork  chops  and  stuffing,  cornbread,  yellow  squash  casserole.  The 
only  time  she  indulged  her  desire  to  make  fancy  food  was  when  she  made  desserts. 
Then  fluffy  pineapple  pie  or  sophisticated  cheese  cake  with  blueberry  sauce  was  her 
favorite  to  serve  her  family  or  guests.  Enjoy  a  few  tips  on  cooking  country  from  this 
seasoned  homemaker  with  the  following  recipes: 


PORKCHOPPERS  PARADISE 

6  center-cut  pork  chops,  3/4  inch  thick 

4  cups  stuffing  mix 

1  tsp.  salt 

1/2  tsp.  pepper 

1/4  cup  parsley  chopped 

1  cup  chopped  onion 

1  cup  chopped  celery 
1/4  cup  butter 

3  eggs  beaten 

2  cups  milk 
Paprika  to  taste 


V 
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Salt  and  pepper  the  pork  chips  to  taste.  Brown  in 
hot  oil  and  set  aside.  In  a  large  bowl,  combine  4 
cups  commercial  stuffing  mix,  1  tsp.  salt,  1/2  tsp. 
pepper,  1/4  cup  chopped  parsley.  Saute  onion 
and  celery  in  butter.  Add  to  stuffing  mixture.  Add 
beaten  eggs  and  milk;  mix  well.  In  an  oblong 
casserole  dish,  stand  pork  chops  on  their  sides 

with  the  fat  sides  up.  Between  each  chop  place  a  generous  serving  of  dressing  and 
sprinkle  all  with  paprika.  Bake  at  350°  35-40  minutes. 


Senator  Edwin  F raser  and  his  wife  Jackie 
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COUNTRY  CORNBREAP 


6  slices  of  bacon,  fried  crisp  and  crumbled 

Bacon  drippings 

3/4  cup  all-purpose  flour 

3  tsp.  baking  powder 

2Tbsp.  sugar 

3/4  tsp.  salt 

3/4  cup  yellow  or  white  ground  corn  meal 
1  egg 

2-3  Tbsp.  bacon  drippings 
3/4  cup  milk 

Preheat  oven  to  425°.  Grease  an  8x8  inch  pan  with  bacon  drippings.  Place  pan  in  oven 
until  sizzling  hot.  Combine  flour,  baking  powder,  sugar,  and  salt.  Add  corn  meal.  In  a 
separate  bowl,  beat  egg,  2-3  Tbsp.  bacon  drippings  and  milk.  Combine  egg  and  milk 
mixture  with  corn  meal  mixture.  Pour  into  hot  pan.  Scatter  bits  of  crisped  bacon  over 
top.  Bake  at  425°  for  25  minutes. 


Edwin  F raser  at  F raser  F amily  Reunion  with  family  he  loved  -  1 958 
Sisters:  Alene,  Edith,  Mildred,  Edwin,  Bettie,  Mother  Lizzie  (Howard), 
Brother  Ernon,  Sister  Lizzie  Eugenia 
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Ed  Jon€$ 


THE  SECRET  IS  IN  HIS  SAUCE;  Jack-of-all  trades,  Ed  Jones  is  famous 
for  his  skills  in  the  garden  and  the  kitchen. 

Ed  Jones  grew  up  in  Pine  Top,  a  mile  west  of  Glen  St.  Mary,  FI.  where  his 
father,  Dana  Jones,  was  manager  of  the  large  turpentine  camp  and  his  mother  Maude 
(Fraser),  a  native  of  Sanderson,  ran  the  camp  commissary.  He  was  easily  elected 
the  most  popular  hoy  in  his  McClenny-Glen  high  school  class  of  1949  because 
of  his  ambitions  and  abundance  of  energy,  leadership,  good  looks  arid  handsome 
appearance.  And  he  hasn't  changed  much  since  he  ventured  off  to  become  a  huge 
success  in  everything  he  undertook,  such  as  National  Sales  Champion  for  Firestone 
Tire  and  Rubber  Company  in  1987'88,  before  moving  back  to  Baker  County 
upon  retirement.  “I  love  Baker  County  and  wouldn’t  want  to  live  any  where  else,  ” 
he  once  said.  “As  I  work  out  in  my  yard  I  can  hear  the  mockingbirds  and  the  Bob 
Whites  over  in  the  field.  It’s  just  a  complete  calm.  You  get  out  there  and  you  can’t 
hear  a  thing  in  the  world  but  a  mockingbird’s  trill  and  I  ofttimes  whistle  back  and 
forth  to  the  Bob  Whites.  It’s  just  absolute  tranquility”. 

Ed’s  life  was  never  too  busy  to  spend  time  in  the  kitchen  where  he  invented 
many  more  recipes  than  he  ever  gleaned  from  recipe  books. 


ED  JONES  BARBECUE  SAUCE  RECIPE 


1  quart  Wesson  Oil 

2  cups  self-rising  flour 

Cook  until  you  get  a  tan  color,  stir  constantly 


2  cans  (4  oz.)  black  pepper,  stir  in  good  and  cook 
2  pints  apple  cider  vinegar 
1  bottle  (4  oz.)  Liquid  Smoke 
1  bottle  (2-1/2  oz.)  minced  garlic 
1  bottle  (5  oz.)  Worcestershire  Sauce 

1  quart  mustard... stir  and  blend 

2  cans  (1 .25  oz.)  paprika 

3  bottles  (1-1/2  oz.)  red  crushed  peppers 

1  can  (2-1/2  oz.)  chili  powder 

2  bottles  (2-1/2  oz.)  red  hot  sauce 
1  lb.  brown  sugar 
1-1/2  gal.  catsup 

1  -2  quarts  of  water  added  to  desired  thickness. 
Add  ingredients  slowly,  stirring  to  mix,  simmer 
5-6  hours.  (Ed  stores  his  sauce  in  empty 
ketchup  and  salad  dressing  bottles.  He  keeps 
them  in  a  cool  dry  place.  Refrigerate  after  opening. 


133 


>  S  EXCLUSIVE  BACON  STUFFED  BURGERS 


1  lb.  lean  ground  beef 

1  lb.  bulk  pork  sausage 

1/4  cup  grated  parmesan  cheese 

1/2  tsp.  Black  pepper 

1/2  tsp.  garlic  powder 

2Tbsp.  steak  sauce 

4  slices  bacon 

1/4  cup  Chopped  onion 

1  can  (4  oz.)  mushroom  pieces,  drained  and  finely  chopped 
8  hamburger  buns 

Fry  bacon  until  crisp.  Remove  bacon;  discard  all  but  2  Tbsp.  of  drippings.  Saute  onions 
in  drippings  until  tender.  Crumble  bacon,  add  mushrooms  and  set  aside.  Combine 
beef,  pork,  cheese,  pepper,  garlic  powder,  and  steak  sauce  in  a  large  bowl.  Shape  into 
1 6  patties.  Slightly  cover  with  Ed's  barbecue  sauce.  Divide  bacon  and  place  over  eight 
of  the  patties.  Place  remaining  patties  on  top  and  press  to  tightly  seal  burgers  together. 
Grill  over  medium  charcoal  until  well  done  because  pork  sausage  in  burgers  require 
thorough  cooking.  Makes  8  servings.  Add  lettuce  and  tomatoes  if  desired. 


ED'S  SMOKED  SAUSAGE  CHIU 

1  lb.  lean  ground  beef 

1  large  onion  chopped 

2  Tbsp.  chili  powder 
2  tsp.  ground  cumin 
1/2  lb.  smoked  sausage 

(Slice  sausage  links  4" thick,  then  half) 

1  can  (16  oz.)  red  kidney  beans,  drained 
1  cup  picante  sauce 
1  cup  vegetable  cocktail  juice 
1  can  (8  oz.)  tomato  sauce 

Brown  beef  with  onions  in  large  sauce  pan.  Drain.  Sprinkle  chili  powder  and  cumin 
over  meat  and  cook  for  1  minute.  Add  remaining  ingredients,  bring  to  a  boil,  reduce 
heat  and  simmer  uncovered  20  minutes.  Stir  occasionally.  Serve  in  soup  bowls  and  top 
with  sour  cream  and/or  shredded  cheddar  cheese. 
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ED'S  REGULAR  CHILI 


Brown  3  lbs.  lean  ground  beef  along  with  2  large  chopped  onions. 

1/2  can  chili  powder 
4  cloves  of  minced  garlic 
2Tbsp.  black  pepper 
1  Tbsp.  Everglade  seasoning  salt 

1  Tbsp.  garlic  powder 

2  Tbsp.  of  Italian  seasoning 
1  Tbsp.  paprika 

Slowly  cook  until  brown.  Add  one  1 5  oz.  can  of  crushed  tomatoes.  Add  one  1 5  oz.  can 
of  tomato  sauce,  and  2  cans  15  oz.  red  kidney  beans,  drained.  Stir  occasionally.  Simmer 
4-5  hours. 

Serve  with  shredded  cheddor  cheese  and  DON'T  FORGET  THE  GARLIC  BREAD! 
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ic  Barber 


From  the  personal  recipe  book  of  Mrs.  Suzie 
Barber,  wife  of  William  ‘Bill’  Barber,  Sr.  Miss 
Suzie  taught  school  for  several  decades  in  Baker 
County.  She  and  her  husband  operated  the  first 
drive-in  restaurant,  The  Blue  Haven,  in  Baker 
County  opening  in  1947.  It  later  evolved  into 
the  most  popular  gathering  spot  for  politicians 
and  citizens  to  eat  in  the  newly  constructed 
dining  room  as  well  as  the  first  real  ‘hang¬ 
out’  for  after  school  teen-agers.  The  couple’s 
daughters,  Elizabeth  and  Annette  cooked 
home-made  pies  with  6  inch  icing  that  was 
sold  in  the  Blue  Haven  for  fifty -cents  a  slice. 
Their  son,  Bill,  Jr.  joined  them  in  the  business 
until  it  closed  its  doors  in  the  late  70s. 


"Mrs 


yj\W"  Barber 


Cracklin  Cornbread 


1-1/2  cups  corn  meal 
1/4  cup  flour 
1  tsp.  soda 

1  tsp.  salt 

2  cups  buttermilk 
1  egg 

1  cup  finely  cut  cracklin's  or  crumbled  crisp  bacon. 


Sift  together  dry  ingredients.  Add  buttermilk 

and  egg,  stirring  until  well  mixed.  Season 
cracklings  with  additional  salt  to  taste  and 
fold  them  in  last.  Pour  batter  into  very  hot, 
well  greased  iron  skillet  or  muffin  pans.  Bake 
in  450°  oven  for  about  25  minutes. 
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Old  Barber  House  at  the  turn  of  the  century. 
F ourth  and  Main  St.  (McClenny  Ave.) 


2nd  Phase  of  Barber  House  -  1 950s 
Renovated  from  the  original  Barber  House. 


3rd  Phase  of  Barber  House  -  destroyed  by 
controlled  fire  in  2008.  Home  of  the  Barber  family 
was  downstairs,  rooms  rented  upstairs. 
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Mrs.  Will)  Knabb 


Ida  Wiggins  Knabb,  (1884' 1971)  daughter  of  Alachua  County  pioneers, 
Oscar  and  Amanda  Terrell  Wiggins,  was  most  likely  the  most  popular  woman 
around  town  at  the  turn  of  the  century.  She  and  her  husband  Will,  a  large  land 
owner  once  operated  the  largest  turpentine  still  on  record.  Together  they  were  very 
benevolent  to  the  needs  of  the  community.  The  Knabbs  helped  to  purchase  the  first 
high  school  band  instruments  and  uniforms  as  well  as  the  first  high  school  football 
team  equipment  and  uniforms.  Ida  was  always  among  the  first  to  assist  with  any 
community  need.  When  M cClenny  got  its  first  street  lights,  Ida  and  Will  took  their 
daughter,  Eloise,  and  a  young  girl  housemaid,  Josephine  Kirkland,  riding  in  their 
car  one  night  to  look  at  them.  Although  Ida  had  domestic  help  in  her  home,  she 
was  a  good  cook  and  shared  vegetables  from  her  garden  and  milk  from  their  cows 
with  many  friends  and  neighbors,  especially  the  needy.  This  is  one  of  her  favorite 
recipes. 


CHICKEN  WITH  CORN 

1  2#  broiler  chicken 
1  cup  water 

Salt  and  pepper  to  taste 
3  cups  fresh  corn,  cut  from  the  cob 
1/2  cup  thin  cream 

Steam  chicken  in  the  water  with  salt  and  pepper  until  tender.  Remove  meat  from 
bones,  return  to  pot  with  broth.  Add  corn  and  milk  and  bring  to  a  boil.  Let  boil  3-4 
minutes  or  until  corn  is  cooked. 


Although  Ida  had  domestic  help  in  her 
home,  she  was  a  good  cook  and  shared 
vegetables  from  her  garden  and  milk 

from  their  cows  with  many  friends  and 

' 

neighbors,  especially  the  needy . 

' 
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F age  Cowort  Davis 


Faye  was  born  arid,  grew  up  in  Taylor,  Florida,  the  daughter  of  Zade  and 
Retha  Dowling  Cowart.  She  moved  to  M cClenny  with  her  widowed  mother,  and 
two  siblings,  Doris  and  Zade,  and  entered  high  school.  She  graduated  in  1 952.  As  a 
young  girl  Faye  learned  the  art  of  farm  work,  killing  hogs,  cleaning  chickens,  tending 
the  garden,  preserving  food,  smoke  house  cooking  and  many  other  duties  that  are 
required  when  you  grow  up  on  a  farm.  She  put  all  of  her  talents  to  use  as  a  young 
mother  and  wife  of  Richard  ‘ Dickie  ’  Davis  owner  of  Davis  Oil  Company.  Faye  can 
amaze  you  with  her  ability  to  do  just  about  anything  you  would  expect  of  a  pioneer 
woman.  In  Heritage  Park  Village  we  depend  on  Faye 
each  year  to  prepare  the  sausage,  smoke  the  bacon  in 
the  smokehouse,  and  serve  it  up  in  abundance.  If  it's 
a  pie,  cake,  salad,  roast  (deer,  bear,  cow  or  pig),  fish 
or  fowl,  it  doesn’t  matter.  Faye  can  cook  it  mouth - 
watering  delicious.  Today,  she  arid  her  husband 
Dickie,  who  once  served  as  county  commissioner, 
travel  extensively  to  bluegrass  and  country  music 
festivals  and  other  events  happening  throughout  the 
United  States.  They  are  avid  hunters,  especially 
in  Texas  and  Colorado.  Faye  has  a  feast  cooking 
in  their  motor  home  from  their  kills.  If  it  comes 
to  a  pot  and  pan,  a  knife  and  fork,  Faye  knows 
how  to  use  them  to  cook  and  eat  the  most  mouth 
watering  dishes  anyone  can  dish  up.  A  simple 
dish  that  helps  when  you  are  ill,  especially  with  a 
cold,  is  her  recipe  for  corn  meal  chicken  soup.  A 
truly  charitable  woman,  Faye,  a  loyal  member 
of  the  Church  of  Christ,  makes  this  soup  when 
her  friends,  family  and  neighbors  are  ill. 


FAYE'S  CORN  MEAL  CHICKEN  SOUP 

(This  is  the  best  cure  when  you  are  sick) 

Boil  several  pieces  of  boney  parts  of  a  chicken  (fryer)  in  salty  water  and  black  pepper 
until  it  is  tender.  Have  lots  of  broth  in  the  chicken.  As  the  broth  boils,  add  about  1  /3 
cup  of  pure  cornmeal.  Cook  for  about  20  minutes  on  slow.  Serve  Hot. 


A  simple 
dish  that 
helps  when 
you  are  ill, 
especially 
with  a  cold, 
is  her  recipe 
for  corn 
meal  chicken 
soup. 
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Heritage  Recipes  -  Koge  Kirkland  Hedge 


Kaye  (Mrs.  George)  Hedge  of  M eClenny  grew  up  in  Glen  St.  Mary  surrounded  by 
persimmon  trees  on  her  parents’  home  place,  now  owned  and  occupied  by  her  brother  Ronnie. 
She  bakes  a  wonderful  persimmon  cake,  the  recipe  passed  down  from  her  mother,  Beatrice  (Mrs. 
Neal)  Kirkland.  Although  pumpkin  can  be  substituted,  Kaye  thinks  the  persimmon  cake  creates 
a  little  more  excitement  and  conversation  among  friends  and  relatives.  Kaye  is  passing  down  this 
recipe  to  her  daughter,  Jennifer  (Payne)  and  granddaughters,  Karlie  and  Camryn,  and  now  to 
you.  Persimmon  pulp  can  be  frozen  and  used  to  bake  this  delicious  cake  year  round. 


PERSIMMON  CAKE 

3  sticks  margarine  or  butter 
3  eggs 

2-1/2  cups  sugar 

2  tsp.  baking  soda 

3  tsp.  cinnamon 
2  tsp.  allspice 
1/2  tsp.  salt 

2-1/2  cups  plain  flour 
2  cups  chopped  nuts 
2  cups  mashed  persimmons 

Bake  at  325°  for  1  hour  and  1 5  minutes 


Heritage  Recipes  -  Jeanne  Davis  Knobb 


Kayes  niece,  Jeanne  Davis  Knabb,  gets  raves  for  this  syrup  recipe,  especially  when  waffles 
or  pancakes  are  served.  Jeanne  is  an  expert  cook  descending  from  pioneer  stock  in  the  county  who 
are  known  for  their  pioneer  cooking  skills.  She  learned  much  from  her  mother  Lorraine  Kirkland 
Davis,  and  Grandmother  Beatrice  (Mrs.  Neal)  Kirkland.  Jeanne’s  late  father,  Walter  Davis  Jr., 
played  the  violin  and  often  entertained  at  events  where  food  was  served  by  candlelight.  George, 
a  timber  man,  and  son  of  James  and  Helen  (Sakorafas)  Knabb,  always  grows  a  family  garden 
and  Jeanne  knows  how  to  flavor,  cook,  and  serve  delicious  vegetables  year  round.  George’s  grove 
of  pecan  trees  up  in  Georgia’  are  often  shared  with  family  and  friends  around  the  holidays,  just  in 
time  to  make  the  traditional  Christmas  sweet  treats.  He  is  also  a  great  cook  and  friends  are  never 
surprised  when  their  doorbell  rings  and  George  is  standing  there  with  a  best  of  the  best  baked  chicken 
that  is  fit  for  a  king.  The  couple  reared  six  children  in  Baker  County  and  is  now  enjoying  the  rewards 
of  an  ever  growing  family  of  grandchildren.  Jeanne’s  sweet  disposition  endures  her  to  everyone  and 
she  loves  to  share,  so  enjoy  pancakes  for  dinner  tonight  and  try  this  raved  about  syrup  treat. 


BUTTERMILK  SYRUP 

1  stick  butter 
1  cup  sugar 
1  cup  buttermilk 
1  Tbsp.  light  white  Karo 
Boil  five  minutes  on  med.  Heat 
Add  1  tsp.  vanilla 
1/2  tsp.  baking  soda 
Enjoy!! 
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Heritage  Recipes  -  Naomi  Roberson 

Perhaps  the  most  tested  pumpkin  roll  recipe  in  town  is  the  one  that  has  been 
used  by  retired  Baker  County  educator,  Naomi  Crews  Roberson,  for  the  past  35 
plus  years.  She  obtained  the  coveted  recipe  from  a  co-worker,  Carol  Mangus,  and 
exclaims,  “I’m  expected  to  make  this  pumpkin  roll  for  all  the  holiday  parties  given  by 
family  or  friends,  ”  she  said.  “No  matter  where  I  go  they  all  say,  ‘bring  your  pumpkin 
roll’.  Each  year  I  make  at  least  10  of  them.”  Like  other  traditional  cooks,  Naomi 
is  passing  this  recipe  dowti  to  her  daughter  Angie  and  granddaughter,  Elizabeth 
Anne.  Note:  like  persimmon,  pumpkin  can  be  frozen  or  purchased  canned  and  this 
recipe  can  be  served  year  round. 


NAOMI'S  PUMPKIN  ROLL 

3  eggs 
1  cup  sugar 

2/3  cups  mashed  cooked  pumpkin 
3/4  cup  all-purpose  flour 
1  tsp.  baking  soda 
1/2  tsp.  ground  cinnamon 
3-4Tbsp.  sifted  powder  sugar 

FILLING 

1  8  oz.  package  cream  cheese,  softened 
1  cup  sifted  powdered  sugar 
2Tbsp.  softened  butter 
1  tsp.  vanilla  extract 
1  cup  finely  chopped  pecans,  divided 

Grease  15x10x1  inch  jelly  roll  pan: 
line  with  wax  paper.  Grease  and  flour  wax 
paper.  Beat  eggs  and  one  cup  sugar  at 
medium  speed.  Add  pumpkin,  flour,  soda 
and  cinnamon.  Mix  well.  Spread  batter  into 
prepared  pan.  Bake  at  375°  for  1 5  minutes. 

Sift  3-4  Tbsp.  powdered  sugar  in  a  1 5x1 0  inch  rectangle  on  towel.  Loosen  cake 
from  pan  and  turn  onto  sugared  towel.  Carefully  peel  off  wax  paper.  Start  at  narrow 
end  and  roll  cake  and  towel  together.  Place  cake,  seam  side  down  on  a  wire  rack  to 
cool  completely. 

Beat  cream  cheese  and  one  cup  powdered  sugar,  butter  and  vanilla  at 
medium  speed  until  well  blended.  Unroll  cake.  Spread  cake  with  cream  cheese 
mixture.  Sprinkle  2/3  cups  finely  chopped  nuts.  Carefully  re-roll  cake;  without  towel. 
Place  cake,  seam  side  down,  on  serving  plate.  Sprinkle  with  powdered  sugar  and 
remaining  pecans. 
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Heritage  faripcs  -  Alzada  Chacc 


It  is  doubtful  anyone  in  the  county  can  compare  their  Candied 
Yams  to  the  recipe  of  Alzada  ‘Z  ada  (Mrs.  Alvin)  Chace.  They 
are  a  favorite  with  everyone  who  enjoys  yams  and  the  recipe 
has  been  featured  in  newspapers  and  magazines  throughout 
the  country.  She  has  been  serving  this  recipe  for  more  than 
half  a  century  to  family  and  friends.  She  said  her  easy  to 
bake  biscuits  are  quite  famous  with  people  who  can’t  believe 
she  makes  them  so  easy.  She  said  she  had  much  rather  make 
a  batch  of  biscuits  than  go  out  and  buy  a  loaf  of  bread. 
Z ada’s  stately  antebellum  home,  where  she  loved  to  welcome 
friends,  was  nestled  beneath  towering  magnolia  trees  on  the 
old  Griffing  nursery  plantation  south  of  McClenny.  Her 
husband  Alvin  descended  from  the  prominent  Canova 
family  of  Sanderson  and  she  from  the  well-known  Douberly 
family  of  Columbia  County. 


ZAPA'S  CANDIED  YAMS 


Boil  or  bake  sweet  potatoes  until  tender,  peel 
and  cut  potatoes  length-wise.  Place  one  layer  in  flat  baking 
pan.  Bring  syrup  and  sugar  to  boil.  Pour  hot  syrup  over  potatoes.  (Add  cinnamon 
to  taste  if  desired)  Bake  one  hour  in  300°  oven.  Turn  potatoes  over  in  syrup  1  /2  way 
through  cooking  OR  baste  often. 


5  medium  sweet  potatoes 
1  cup  light  Karo  corn  syrup 
1/2  cup  granulated  sugar 
3Tbsp.  butter 
Pinch  of  salt 


ALZADA  CHACE'S  FAMOUS  BISCUITS 

2  cups  self-rising  flour 
1  stick  frozen  butter 
About  one  cup  of  milk 

Cut  frozen  butter  into  slivers  as  you  slice  it  into  the  flour.  Add  milk  gradually  stirring 
lightly  with  fork.  Scrape  dough  over  to  one  side  of  bowl.  Flour  other  side  of  bowl; 
scrape  dough  over  onto  floured  side.  Flour  other  side,  and  dough,  lightly.  Knead 
dough  right  in  bowl  about  1 2  times.  Pinch  off  small  piece  of  dough  and  shape  into 
biscuit  with  fingers.  Place  on  greased  cookie  sheet.  Bake  in  a  preheated  450°  degree 
oven  about  1 2  minutes.  Enjoy! 


142 


Heritage  Recipes  ■  JoAnn  Dobson  Griffis 

Jo  Ann  Dobson  Griffis  said  the  best  hand-me-down  traditional  recipe  she 
has  came  from  her  mother ;  Homie  Blitch  (Mrs.  Joe )  Dobson.  “It’s  Orange  Slice 
cookies  and  now  I’m  handing  it  down  to  my  daughter,  Katie.  Jo  Arm’s  father,  the 
late  Joe  Dobson  a  native  of  Sanderson,  served  as  Clerk  of  Baker  County  Courts 
for  32  years  and  his  wife  Homie,  a  native  of  Olustee,  served  as  deputy  clerk  beside 
him.  Many  of  the  county’s  historical  documents  during  the  1940-50  era  were 
handwritten  by  Joe  Dobson.  His  son  was  elected  to  the  office  later  on,  and  then 
elected  to  the  office  of  Sheriff  of  Baker  County  for  several  terms.  Jo  Ann’s  traditional 
family  recipe  ignites  aflame  of  memory  as  she  serves  it  to  her  family  and  now  passes 
it  to  you. 


ORANGE  SLICE  COOKIES 


2  cups  brown  sugar 
4  eggs  well  beaten 
2  cups  self-rising  flour 
2  cups  nuts 

1  pk.  of  orange  candy  slices,  cut  into  pieces 
1  tsp.  vanilla 


Fold  ingredients.  Shape  as  desired 
Bake  at  300°  until  golden  brown. 
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taq€  Recipes  ■  Margaret  Voortres  Helms 


(1930-2011) 


MARGARET  THOMAS  VOORHEES  (Mrs.  T heron)  HELMS  of 
M cClermy  bakes  a  favorite  traditional  Sriow  Ball  cookie  that  has  been  passed 
down  to  her  children,  Rick  and  Martha  Ann  (Giddens).  Now  her  granddaughters, 
Ashley  Giddens  and  Allison  Voorhees  have  learned  to  bake  and  cherish  the  family 
favorite.  Margaret,  and  her  good  friend,  Willa  Jean  Walker,  began  the  first  day¬ 
care  nursery  center,  The  Busy  Beaver  Kindergarten,  for  children  in  the  county 
during  the  1 950s.  The  two  friends  could  tell  some  of  the  most  delightful  experiences 
they  shared  with  their  students  who  have  now  grown  up  and  have  grandchildren  of 
their  own. 


SNOWBALL  COOKIES 

2  sticks  butter  (do  not  substitute) 

1/2  cup  powdered  sugar 
2  cups  plain  flour 

1  cup  chopped  pecans,  or  add  to  taste 

2  tablespoons  vanilla 

Cream  butter  until  light  and  fluffy. ..add  sugar,  flour,  vanilla  and  nuts.  Mix  well.  Roll 
into  quarter  size  balls  (or  can  be  flattened).  Bake  at  350°  until  bottom  is  brown  (about 
10-12  minutes).  While  hot,  roll  in  powder  sugar,  and  then  roll  second  time. 
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Heritage  Recipes  -  Diane  Hinson 


► 


Diane  Hinson,  a  long-time  employee  of  the  Baker  County  school  system, 
said  her  mother’s  unusual  Cranberry  Sauce  pleases  everyone  in  her  family  and  has 
become  her  favorite  condiment  any  time  there  is  a  need  for  Cranberry  Sauce.  The 
‘good  anytime ’  recipe  is  always  a  hit,  anytime  Diane  serves  it.  You  may  also  have  a 
big  hit  if  you  try  it. 


F  CRANBERRY  SAUCE 


1/2  cup  water 
2  whole  oranges 
1  big  apple 
1-1/2  cups  sugar 

1  small  package  of  raspberry  Jell-0 
1  small  can  crushed  pineapple 
1  bag  fresh  cranberries 
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Grind  cranberries,  oranges  and  apple.  Add  sugar.  Mix  Jell-0  with  1/2  cup  boiling 
water  and  add  to  ground  items.  Mix  in  pineapple.  Add  nuts  if  desired.  DO  NOT  COOK. 


CHILL. 


Umilij  Davis  Horvcu _ 

(1888-1978) 

Recipes  of  Mrs.  Emily  Davis  Harvey  (1888H978).  Married  60  years  to 
Grover  ‘Cleab’  Harvey.  She  was  the  mother  of  1 1  children  that  she  and  Cleab  reared 
on  an  80  acre  farm  south  of  McClenny.  Their  son  Alan  served  as  Superintendent 
of  Baker  County  Schools.  Alan’s  three  children,  Duncan,  Alana,  and  Sandy,  were 
career  educators  in  B.C.  school  system. 

“Old  people,  if  they  could  come  back  now,  they  wouldn’t  want  to  stay,”  said 
Miss  Emily  at  the  age  of  90.  “Times  have  changed.  People  used  to  wear  clothes. 
Now  the  young  people  don’t”. 

“I  was  1 6  when  I  married.  Cleab  was  1 9.  We  married  at  my  parent’s  home, 
and  then  went  by  horse  and  wagon  to  his  Pa  and  Mas  house  to  live  with  them. 
His  ma  had  what  she  called  ‘ our  room  waiting  for  us.  We  changed  our  clothes 
and  went  to  the  cane  patch  and  chewed  cane.  I  told  Cleab  that  was  the  sweetest 
honeymoon  anyone  ever  had. 

Emily  Davis  Harvey  (1888H978) 


EMILY  DAVIS  HARVEY'S  PLUM  PIE 


3  cups  ripe  plums,  leave  plums  whole 
1  cup  white  sugar 
1  cup  brown  sugar 
2Tbsp.  flour 

1  unbaked  9  inch  pie  shell 


Put  whole  plums  and  both  kinds  of  sugar  in  a  pot.  Do  not  add  any 
extra  liquid.  Heat  and  cook  plums  until  very  tender. 

Put  the  plums  through  a  sieve,  scraping  all  the  meat 
off  of  the  pits  and  mashing  the  skins  through  the 
sieve.  (If  you  have  a  food  processor,  simply  process 
the  pit-free  pulp  and  the  whole  skins  together  to  chop 
fine  and  blend.)  In  a  saucepan,  add  2  tablespoons  flour 
to  pulp.  Cook  a  few  minutes  until  slightly  thickened. 
Pour  filling  into  an  unbaked  9-inch  pie  crust,  or  pour 
into  a  deep  dish  and  put  pastry  on  top  for  a  cobbler. 

If  desired,  you  can  make  a  bottom  crust  and  a  lattice 
top  with  strips  of  pie  dough.  Prepare  oven  for  possible 
spillovers  by  putting  a  cookie  sheet  under  the  pie.  Bake  at 
400°  for  45  minutes  or  until  done.  Makes  1 , 9-inch  pie. 
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EMILY'S  MOLASSES  PIE 


1  cup  of  molasses 
1/2  Tbsp.  butter 
1/4  tsp.  salt 

2  eggs 

Boil  molasses  and  butter  a  few  minutes.  Break  eggs  into  a  bowl,  add  salt,  and  beat 
until  well  mixed;  pour  molasses  over  eggs  and  stir  very  briskly.  Pour  into  9  inch  pastry 
shell  and  bake  at  350°  for  50  minutes.  Top  with  meringue,  if  desired,  and  bake  for  15 
minutes  more  until  golden  brown. 


Clcob  and  Emily  Harvey 
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toxic  Burnett 


(1912-1993) 


Roxie,  who  was  the  daughter  of  county  pioneers  James  Paul  and  Lovie 
Starling  Prevatt,  quit  school  in  the  ninth  grade  to  help  work  on  her  parents’  farm. 
She  married  Johnnie  Albert  Burnett  in  1931  at  the  Citizens  Bank  in  M cClenny. 
The  couple  made  certain  their  two  children  Kathryn  Louise  (Jim  Sands)  and  John 
Allen  Burnett  were  well  educated  and  successful.  Although  homemaking  was  her 
first  love,  she  assisted  her  husband  in  the  Western  Auto  Store  which  was  their  family 
business  from  1 9 40  until  their  retirement  in  1 978.  Roxie  was  an  avid  gardener  of 
both  flowers  and  vegetables.  Her  home  on  Sixth  Street  was  always  aglow  with 
colorful  flowers  and  roses.  A  lush  vegetable  garden  grew  out  back.  Her  son-in- 
law,  Jim  Sands,  carries  on  her  tradition  even  today  (201 1 )  and  has  the  ‘just  rite’ 
green  thumb  touch  as  he  continues  to  grow  all  types  of  vegetables  to  share  with 
his  family  and  friends.  Roxie  enjoyed  fishing  and  cooking.  She  and  her  mother 
Lovie  were  charter  members  of  the  McClenny  Primitive  Baptist  Church  where  she 
served  as  clerk  for  38  years.  Her  husband  enjoyed  politics  and  in  1 932  was  elected 
to  the  position  of  Clerk  of  the  Baker  County  Court.  While  Clerk  he  made  many 

changes;  one  example  was  an  indexing  system  for 
records.  The  couple  was  active  in  the  growth  and 
development  of  Baker  County.  Enjoy  her  recipe  for 
pickled  watermelon  rind  preserves.  Rind  preserves 
was  a  staple  in  almost  every  pioneer  household  in 
Baker  County  and  was  eaten  with  steaming  hot 
biscuits.  The  rind  preserves  are  a  rare  treat  today. 
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PICKLED  WATERMELON  RIND  PRESERVES 


Save  watermelon  rinds  by  refrigerating  them  in  plastic  bags.  When  you  have  three  quarts 
( 6 #  or  half  the  rind  of  a  large  melon),  convert  them  into  this  popular  relish. 

3  quarts  watermelon  rind 

3/4  cup  salt 

Water 

2  trays  equal  to  2  quarts  of  ice  cubes. 

9  cups  sugar 

3  cups  white  vinegar 

1  Tbsp.  whole  cloves  (48) 

6  pieces  (1  inch  each)  stick  cinnamon 
1  lemon,  thinly  sliced  and  seeded 

Pare  and  discard  the  green  skin  and  pink  edges  from  the  watermelon  rind.  Cut  the  rind 
in  one  inch  squares.  Dissolve  the  salt  in  three  quarts  of  water  and  pour  over  the  rind. 
Add  the  ice  cubes.  Let  stand  5  to  6  hours. 

Drain.  Rinse  in  cold  water.  Cover  with  cold  water  and  cook  until  tender  when  tested 
with  a  fork  (about  ten  minutes).  Drain.  Combine  the  sugar,  vinegar,  and  three  cups  of 
water.  Tie  the  cloves  and  cinnamon  in  a  small  square  of  thin  clean  cloth.  Add  to  the 
vinegar  mixture.  Boil  five  minutes.  Pour  the  liquid  over  the  rind.  Add  the  bag  of  spices 
and  the  lemon  slices.  Cover.  Let  stand  overnight. 

Heat  to  boiling,  without  removing  the  spice  bag,  and  simmer  until  rind  is  translucent 
(about  10  minutes).  Pack  hot  pickles  loosely  in  clean,  hot,  pint  jars.  To  each  jar  add  one 
piece  of  cinnamon  from  the  bag.  Cover  with  boiling  syrup  to  within  1/2  inch  of  the  top. 
Adjust  jar  lids  according  to  the  type  jar  is  used. 

Process  in  a  boiling  water  bath  for  five  minutes.  Remove  jars  and  complete  seals  if 
necessary.  Set  jars  upright,  several  inches  apart,  on  a  wire  rack  to  cool.  Yields  4-5  pints. 
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V.TPOaatP  WBBBBWi 


Ruth  Cone  was  one  of  the  most  influential  women  in  Baker  County.  She,  her 
husband  Branch  and  daughter  Emily,  lived  in  a  nice  framed  home  with  an  inviting 
front  porch  a  block  from  the  center  of  town  across  from  the  Methodist  Church  on 
Fifth  Street.  She  was  a  generous  woman  who  was  kind  and  good  to  her  friends 
and  neighbors.  She  loved  to  entertain.  Her  husband  worked  in  Tallahassee  during 
the  week  for  his  brother,  Fred,  who  was  governor  of  Florida  and  returned  home  on 
week-ends.  Eventually  Ruth  moved  to  Tallahassee  to  help  her  sister-in-law,  Mildred 
Thompson  Cone,  with  responsibilities  in  the  mansion.  The  family  took  great  pride 
in  being  Democrats  and  the  platform  that  won  Fred  Cone  the  election.  His  slogan 
was  “Towering  the  budget  to  balance  taxes  instead  of  raising  taxes  to  balance  the 
budget”.  Other  of  his  planks  included  favoring  old  age  pensions,  a  uniform  $5  auto 
license  tag,  and  opposition  to  a  sales  tax.  He  advocated  real  money  for  education 
by  placing  the  school  system  on  an  equal  basis  with  other  state  departments,  and 
liberal  wages  for  school  teachers.  Eater  the  Cones  moved  to  Tallahassee  and  took 
their  young  housekeeper,  Josephine  Kirkland,  with  them.  Josephine  remembered, 
“In  Tallahassee,  we  had  colored  maids  and  butlers  who  cooked  and  served  the 
meals  for  the  family.  ”  Josephine  remembered  that  her  employer  loved  to  make  her 
own  mayonnaise  in  a  little  crock  pot  with  eggs,  lemon  juice  and  oil.  She  was  paid  $3 
a  week  to  keep  the  Cone’s  house  clean  and  if  she  did  the  laundry  she  was  given  an 
extra  $1.50.  Enjoy  Ruth’s  recipes,  especially  for  buttermilk  pie,  a  southern  favorite 
and  served  as  a  treat  on  occasion  in  the  governor’s  mansion  in  Tallahassee. 


BUTTERMILK  PIE 

Orange  pastry 

1  cup  of  sugar 
3Tbsp.  flour 
1/4  tsp.  Salt 

3  eggs 

2  cups  buttermilk 
4Tbsp.  butter,  melted 

Use  any  good  pastry  recipe,  but  use  orange  juice  instead  of  water  and  add  1/4  tsp. 
grated  orange  rind  and  1  Tbsp.  sugar. 

To  make  the  filling,  mix  the  sugar  and  flour,  add  egg  yolks  and  buttermilk  and  then 
the  melted  butter.  Fold  in  the  stiffly  beaten  egg  whites  and  pour  into  pastry-lined 
pan.  Place  in  a  hot  450°  oven.  Reduce  heat  to  350°  and  bake  45  minutes. 
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Each  Saturday  Ruth  Cone's  young  housemaid ,  12  year  old  Josephine  Kirkland ’, 
was  required  to  wring  the  necks  of  two  young  chickens,  and  scald  and  clean  them  in 
preparation  for  Sunday  dinner.  If  the  family  did  not  have  fried  chicken, 

this  recipe  was  often  used. 


YELLOW  RICE  AND  CHICKEN 

Spanish  Arroz  Con  Polio 

1  or  2  fryers 

1  onion 

2  buttons  of  garlic 
1  pound  rice 

1/2  pint  of  olive  oil 

1  2  ounce  can  Petit  Pois  (small  can  English  peas) 

1  bay  leaf 
Pinch  of  saffron 

2  pimientos 

1  green  pepper 
2Tbsp.  Salt 
6  ounces  of  tomatoes 
1-1/2  quarts  water 


Cut  chicken  in  quarters  and  fry  with  garlic  and  onions.  When  this  is  done,  add 
tomatoes  and  water.  Boil  for  5  minutes.  Add  bay  leaf,  salt,  rice,  saffron  and  green 
pepper.  Stir  thoroughly,  and  then  place  in  moderate  oven  for  20  minutes  and  garnish 
with  the  Peti  Pois  (small  English  peas)  and  pimientos. 


PECAN  MUFFINS  a  favorite  when  Ruth  entertained  guests 

1/3  cup  sugar 
4Tbsp.  shortening 

2  eggs 

2-1/2  cups  flour 
1  tsp.  salt 

3  tsp.  baking  powder 
1  cup  milk 

1/2  cup  finely  chopped  pecan  nuts 
3  Tbsp.  corn  meal 

Cream  together  sugar  and  shortening,  add  yolks  of  eggs  and  beat  vigorously.  After 
sifting  together  the  flour,  salt,  and  baking  powder  and  corn  meal,  add  to  the  sugar  and 
egg  yolk  mixture  alternately  with  the  milk.  Beat  well.  Fold  in  the  nuts  and  whites  of 
eggs  that  have  been  beaten  stiff.  Bake  in  greased  muffin  pan  about  25  minutes  in  a  hot 
oven  about  350  degrees. 
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s  was  a  favorite  recipe  of  the  Cone  family 
d  to  serve  guests  in  the  Governor's  Mansion 
in  Tallahassee. 


LANE  CAKE  Ruth  Cone 

1-1/4  cup  butter 
Batter: 

2  cup  sugar 

3/4  tsp.  salt  (do  not  use  salt  if  using  self-rising  flour) 

3-1/2  cup  cake  flour 

3  tsp.  baking  powder 
1  tsp.  vanilla 

1  cup  milk 
1 2  egg  whites 

Beat  butter  with  wooden  spoon  in  a  large  mixing  bowl,  gradually  adding  2  cups  sugar, 
a  little  at  a  time,  beating  after  each  addition.  Add  vanilla.  Sift  dry  ingredients  together 
four  times.  Add  alternately  with  the  milk.  Beat  egg  whites  with  wire  whip  until  they 
stand  in  peaks.  Fold  into  batter  gently.  Have  five,  9  inch  cake  pans  greased  and  lined 
with  wax  paper.  Distribute  batter  evenly.  Bake  in  350°  oven  for  about  1 5  minutes  or 
until  cake  shrinks  from  sides  of  pan.  Let  cool  before  spreading  with  Lane  Cake  filling: 

FILLING  IS  FOR  FOUR  LAYERS 

12  egg  yolks 

1-3/4  cups  sugar 

1/2  tsp.  salt 

3/4  cup  butter 

1-1/2  cups  chopped  pecans 

1  1/2  cups  chopped  raisins 

1  -1  /2  cups  shredded  fresh  or  frozen  or  Baker's  shredded  coconut 
1-1/2  quartered  candied  cherries 
1-1/2  tsp.  vanilla 

Put  egg  yolks  in  top  of  double  boiler.  Beat  slightly  with  rotary  beater.  Add  sugar,  salt 
and  butter.  Cook  over  simmering  water,  stirring  constantly,  until  sugar  dissolves,  butter 
melts  and  mixture  becomes  a  custard  of  spreading  consistency.  NOTE:  Do  not  over¬ 
cook.  Remove  from  fire  or  heat.  Stir  in  fruits,  nuts,  coconut  and  flavoring.  Cool  and 
spread  between  layers  and  over  top.  This  cake  will  keep  well  in  freezer  in  which  case 
fresh  or  frozen  coconut  should  be  used. 
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Margaret  Connor 

This  recipe  has  been  enjoyed  by  Margaret  Jones  Connor  of  McClenny.  She 
is  the  daughter  of  Tressie  and  Lewis  Jones,  parents  talented  in  their  own  right.  Miss 
Tressie  was  an  excellent  cook,  and  both  her  daughters,  Bernice  and  Margaret, 
know  how  to  season  and  flavor  the  blandest  food.  Margaret’s  father,  Lewis,  was  a 
4th  generation  Baker  County  carpenter  and  his  son,  Ray,  a  5th.  Ray  was  over  the 
construction  of  the  riverfront  Friendship  Park  of  Jacksonville  and  other  notable  sites 
and  almost  single  handedly,  voluntarily  constructed  Darbyville  in  Heritage  Park 
Village  as  well  as  providing  valuable  assistance  with  many  other  replica  buildings 
in  the  park.  He  handmade  each  Darbyville  door  and  inside  shelf.  Bernice  (Jones) 

Raulerson  is  the  Village’s  first  part-time  paid  employee.  Like  Ray,  Margaret  has 
been  a  Heritage  Park  Village  executive  board  member  and  full-time  volunteer  since 
the  Village  foundation  was  laid. 


GRITS  AND  GREENS  CASSEROLE 

2  cups  whipping  cream  or  half-and-half 
8  cups  chicken  broth,  divided 
2  cups  grits  -  not  instant  or  quick  cooking 

1  Ig.  bag  frozen  collard  greens 

2  sticks  butter 

2-1/2  cups  parmesan  cheese 
1/2  tsp.  fresh  ground  pepper 
1  cup  cooked  and  crumbled  bacon 

Grease  1 3x9  casserole.  Combine  cream  and  6  cups  chicken  broth  and  bring  to  a 
boil.  Stir  in  grits  and  cook  over  medium  heat  until  grits  return  to  a  boil,  cover,  reduce 
heat  to  simmer,  and  stir  frequently  to  keep  from  burning,  1 5-30  minutes.  Add  milk  if 
needed  to  thicken  to  proper  consistency. 

While  grits  are  simmering,  cook  frozen  collards  with  remaining  two  cups  of  chicken 
broth  'till  tender,  about  ten  minutes.  Drain  well  in  colander,  squeezing  out  remaining 
liquid.  Add  butter,  parmesan,  and  pepper  to  cooked  grits,  and  stir  till  butter  is 
melted.  Stir  in  cooked  greens,  and  spoon  into  greased  casserole.  Top  with  additional 
parmesan,  and  crumbled  bacon.  Dish  can  be  served  at  room  temperature,  or  heated 
in  350°  oven  till  browned  on  top. 
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oh  L€€  Crowtord  Dugger 


Bobbie  Sue 
found  two 
hand  written 
recipes 
amonq  her 
late  mother's 
thinqs  and  is 
sharinq  them 
with  qou. 


Sarah  Lee  grew  up  during  the  Depression  in  the  north  McClenny  area  and 
one  dismal  afternoon  in  1926  as  a  storm  was  passing  through,  her  life 
\  changed  forever.  Her  mother,  Bertha  Mae  (Bennett)  Crawford  died.  She 
was  12  years  old.  Sarah,  and  her  sister  Mamie,  had  to  take  over  their 
mother’s  duties  and  caring  for  their  four  siblings  and  home.  The  girls 
cooked  on  a  wood  burning  stove,  cleaned  house,  and  washed  the  family’s 
clothes  in  a  big  iron  wash  pot  out  in  the  yard.  They  pressed  (ironed) 
with  heavy  cast  irons  they  heated  on  the  stove  or  in  the  fireplace.  They 
mopped  with  an  old  corn  shuck  mop  and  tended  the  garden.  Sarah 
taught  herself  to  sew.  She  would  sit  down  and  cut  a  pattern  from  paper 
and  make  her  siblings  clothing  on  her  mama’s  pedal  sewing  machine. 
Later  in  life  she  made  her  own  suits  and  coats.  John  Crawford  moved  his 
family  around  a  lot  looking  for  seasonal  work.  Sarah  was  a  survivor  and 
never  considered  her  family  as  poor  or  deprived;  she  always  felt  loved  by  her 
family.  She  left  home  at  age  1 6  to  work  in  the  cigar  factory  in  Jacksonville.  On  a 
visit  home  she  met  Lautice  Robert  Dugger.  Instantly  the  two  liked  each  other  and 
in  1 930  they  married.  Lautice  was  a  young  popular  barber  in  McClenny  making 
a  scant  living  giving  25-cent  haircuts  and  15 -cent  shaves.  His  shop  was  a  busy 
place  for  more  than  two  decades  on  Main  Street  McClenny.  Their  first  daughter, 
talented  Bobbie  Sue  (Rowe),  became  a  floral  designer  and  second  daughter  Martha 
(Starling)  was  born  1 1  years  later  and  became  a  dedicated  educator  in  the  county 
school  system.  Bobbie  Sue  found  two  hand  written  recipes  among  her  late  mother’s 
things  and  is  sharing  them  with  you. 


SWEET  POTATO  CASSEROLE 


3  cups  mashed  sweet  potatoes 

1  cup  sugar 

2  eggs 

1  stick  butter 

1  Tbsp.  vanilla,  add  a  little  milk  if  dry 

Mix  together  and  put  in  greased  dish. 
Combine  1  cup  brown  sugar,  1/3  cup 
self-rising  flour,  1  cup  pecans,  and  1/3 
cup  melted  butter.  Mix  and  crumble  over 
potatoes.  Bake  for  30-40  minutes. 
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INDIAN  RELISH 


8  large  ripe  tomatoes 
8  large  green  peppers 
8  large  onions 

Put  above  ingredients  through  food  chopper 

1  pint  vinegar 

1/2  tsp.  cloves 

1/2  tsp.  cinnamon 

3  cups  sugar 

1/4  cup  salt 

1/2  tsp.  allspice 

Put  sugar,  vinegar,  salt  and  spices  in  pan  and 
boil.  Then  add  chopped  vegetables  and  boil  20 
minutes.  Seal  while  hot.  Yields  8  pints. 
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Elizabeth  "Beth"  Mathews  Harveq 


Beth  is  the  epitome  of  a  charming  southern  belle  whose 
charisma  is  constant.  Her  slow  southern  drawl  and  infectious 
laugh  captivates  your  heart  instantly.  She  is  the  daughter  of 
Mary  and  Hunter  Mathews  who  moved  to  McClenny  in  1 9 46 
from  South  Carolina.  (The  birth  place  of  southern  belles) .  Her 
grandfather,  William  Lyon  Mathews,  owned  a  hardware  store 
a  half  block  from  Main  Street  in  McClenny.  She  graduated 
in  1 962  from  Baker  County  High  School.  Her  marriage  to 
Norman  David  Jones  produced  a  daughter  Pamela  (Hosier) . 
In  1 968  Beth  met  her  soul  mate  and  the  love  of  her  life,  Alan 
‘Pete’  Harvey.  She  and  Pete  spent  36  memorable  years  together 
before  his  death  in  2005.  Beth  retired  after  working  20  years 
as  secretary  in  the  office  of  BCHS.  Pete  taught  Vocational 
Agriculture  and  in  1 964  was  elected  as  Baker  County  School 
Superintendent.  He  served  until  1972.  Pete  was  a  twin  born 
to  Grover  C.  (Clede)  and  Emily  Davis  Harvey  south  of  McClenny  who  were 
parents  of  1 1  children.  His  quiet  demeanor  endeared  him  to  everyone.  Pete  was  well 
biown  in  the  sport’s  field  since  he  was  the  first  man  to  make  a  touchdown  when 
the  first  football  team  (1945H6)  was  organized  in  Baker  County.  Beth,  an  artist, 
has  used  her  talents  to  chair  two  cook  books  she  personally  illustrated  for  the  First 
Methodist  Church  of  McClenny.  The  first,  Methodist  Mixins,  was  published  twice 
and  the  last,  Methodist  Manna,  sold  out  immediately.  The  first  was  her  favorite 
as  she  included  heritage  recipes  down  through  the  years.  Beth  is  active  in  all  good 
causes.  She  served  as  the  first  Republican 
Committee  Woman  of  Baker  County.  (She 
had  to  change  her  affiliation  to  Democrat 
so  she  could  vote  for  Pete  when  he  ran  for 
school  superintendent  and  has  remained  so) . 

Beth  has  a  beautiful  voice  that  can  be  heard 
every  Sunday  from  the  choir  loft  of  the  First 
Methodist  Church  where  she  has  been  a 
member  since  1 956.  Her  charming  home 
reflects  all  that  can  be  said  about  southern 
ideals  and  southern  down- home  cooking, 
ideals  she  hopes  have  influenced  the  lives  of 
her  two  beloved  grandchildren  Erika  and 
Matthew.  Many  of  her  recipes  found  in 
the  out- of  print  Methodist  cookbooks  she 
chaired,  appear  in  this  cookbook.  Erijoy 
a  few  selections  of  her  savory  recipes  for 
she  is  every  bit  a  southern  cook  as  she  is 

a  southern  belle.  Beft)  and  p€t€  HQrv€lJ 
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LEMON  ICE  CREAM  TRIFLE 


1/3  cup  butter 

1/3  cup  lemon  juice 

2  tsp.  grated  lemon  peel 

1  cup  sugar 

2  eggs  beaten 

1  package  frozen  pound  cake 

3  pints  vanilla  ice  cream  (take  out  to  soften) 


More  favorite  recipes 
of  Beth  Harvey 


RASPBERRY  SAUCE 

2  (10  oz.)  package  raspberries 
1/2  cup  red  currant  jelly 
1/4  kirsch  or  other  framboise 
1/2  tsp.  Lemon  juice 
Sugar  to  taste 
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Melt  butter  in  double  boiler;  add  lemon  peel,  juice  and  sugar.  Blend  in  beaten  eggs 
thoroughly.  Cook  over  boiling  water  until  thick  and  smooth.  Cool.  Cut  cake  in  slices; 
line  bottom  of  dish.  Layer  ice  cream,  lemon  curd  sauce,  then  another  layer  of  cake,  ice 
cream,  lemon  curd  sauce,  and  ending  with  curd  on  top.  Swirl  on  top.  Garnish  top  with 
sprig  of  mint  in  the  center.  Serve  with  raspberry  sauce. 


Puree  raspberries.  Combine 
other  ingredients  in  saucepan 
and  cook  over  medium  heat, 
stirring  constantly  until 
sugar  has  melted  about  five 
minutes.  Strain  sauce  and 
refrigerate.  Sauce  may  be 
poured  in  dessert  plate  and 
trifle  laid  on  top  or  you  may 
elect  to  drizzle  sauce  over  top 
of  trifle  and  serve. 
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IMIMI'S  LEMON  MERINGUE  PIE 


SR 


1  cup  water 

1  cup  sugar 
2Tbsp.  cornstarch 

2  egg  yolks,  beaten 

Juice  and  rind  of  one  lemon 
1  Tbsp.  butter 
Pinch  of  salt 

Boil  water  and  sugar  together;  add  cornstarch  moistened  with  cold  water  and  cook 
5  minutes.  Put  in  yolks  of  eggs,  lemon  juice,  lemon  rind,  and  salt.  Cool  slightly  and 
pour  into  baked  pie  crust.  Cover  with  meringue.  Bake  in  oven  until  meringue  is  lightly 
brown. 


BUTTERSCOTCH  PIE 

2  cups  milk 
2  cups  brown  sugar 
1/4  stick  butter 
2  Tbsp.  flour 
2  egg  yolks,  beaten 
1-1/2  tsp.  vanilla 

Combine  all  ingredients,  cooking  slowly  over  medium  heat  until  thickened.  Pour  into 
baked  pie  crust.  Top  with  meringue  and  bake  in  350°  oven  for  1 2  to  1 5  minutes. 
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BUTTERMILK  FUDGE 


1  cup  buttermilk 

2  cups  white  sugar 

2  Tbsp.  light  corn  syrup 
2  cups  pecans 
1  tsp.  Soda 

1-1/2  sticks  butter  (3/4  cup) 

1-1/2  tsp.  vanilla 

Place  the  buttermilk  and  the  soda  in  a  heavy  4  quart  saucepan.  Stir  to  dissolve  the 
soda.  Add  the  syrup,  butter  and  sugar.  Place  the  mixture  over  medium-high  heat 
and  stir  constantly  until  it  starts  to  boil.  Stop  stirring  and  use  a  wet  paper  towel  to 
remove  any  grains  of  sugar  that  have  adhered  to  the  sides  of  the  pan.  Insert  a  candy 
thermometer,  lower  the  heat  and  boil  gently  until  it  registers  244°. 

Remove  the  pan  from  the  heat  and  beat  in  the  pecans  and  the  vanilla.  The  mixture  will 
start  to  thicken  almost  immediately,  so  quickly  begin  dropping  it  by  teaspoons  on  any 
oiled  surface. The  candy  will  harden  as  it  cools.  May  be  stored  in  airtight  containers 
at  room  temperature  for  up  to  a  month.  It  freezes  perfectly  for  up  to  6  months.  If 
packaging  for  gifts  label  accordingly.  Makes  40  to  50  pieces  of  candy,  about  1  -3/4 
pounds. 


EGGPLANT  CASSEROLE 

1  large  eggplant  or  2  cups 

2  beef  bouillon  cubes,  dissolved  in  1  /4  cup  hot  water 

1  cup  or  more  crumbled  saltines  or  Ritz  crackers 

2  eggs,  beaten 

3  -  4  Tbsp.  butter 
1-1/2  cup  milk 

1/2-1  cup  grated  sharp  cheddar  cheese 

Soak  eggplant  in  salt  water  1 5  minutes.  Drain  and  cook  in  fresh  water  until  tender. 
Drain,  mash  and  add  all  ingredients.  Bake  in  350°  oven  30-35  minutes,  or  until  lightly 
browned. 
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SALMON  AND  CHEESE  CASSEROLE 


I  7-3/4  oz.  can  red  salmon,  drained  and  flaked 
1/4  cup  chopped  celery 

1  Tbsp.  chopped  green  onion  or  snipped  chives 
3Tbsp.  sour  cream 
1/4  tsp.  dry  mustard 
1/4  tsp.  salt  (optional) 

1  cup  (4oz)  shredded  Swiss  cheese,  divided 

Combine  first  6  ingredients;  stir  in  3/4  cup  cheese.  Spoon  into  2  greased  a  'gratin 
dishes  or  1  cup  baking  dishes.  Sprinkle  with  remaining  cheese.  Place  casserole(s)  on  a 
baking  sheet;  bake  at  350°  for  25  minutes. 

(NOTE):  Beth  says  she  sometimes  adds  slivered  water  chestnuts  to  this  dish.  Serves  2. 


SALMON  CROQUETTES 


1  7-1/2  can  red  salmon,  drained  and  boned 

2  tsp.  lemon  juice 

1/2  -  3/4  cup  Ritz  crackers,  crushed 

1  egg  beaten 

1/3  cup  onion,  chopped 

Salt  and  pepper  to  taste 


Combine  all 
ingredients.  Place 
small  amount  of 
oil  into  electric 
skillet,  enough  that 
croquettes  will  not 
stick  to  pan.  Cook 
until  browned  on  both 
sides.  Makes  5  to  6 
patties. 
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CREOLE  SAUCE 


1/4  cup  flour 

1/4  cup  bacon  grease 

2  cups  chopped  onions 

2  cloves  garlic,  minced 

1/2  cups  chopped  green  onions 

2  cloves  chopped  green  pepper 

1  cup  chopped  celery  and  some  leaves 

1  tsp.  thyme 

2  bay  leaves 

3  tsp.  salt 

1/2  tsp.  pepper 

6  oz.  tomato  paste 

1  16  oz.  can  tomatoes  and  liquid 

8  oz.  tomato  sauce 

1  tsp.  Tabasco 

1/2  cup  chopped  parsley 

1  Tbsp.  lemon  juice 

In  a  large  skillet  or  Dutch  oven,  make  a  dark  brown  rue  of  flour  and  bacon  grease. 
Add  onions,  green  onions,  green  pepper,  garlic,  celery  and  leaves,  thyme,  bay  leaves, 
salt  and  pepper;  saute,  uncovered,  over  medium  flame  until  onions  are  transparent 
and  soft,  about  30  minutes.  Add  tomato  paste;  saute  3  additional  minutes.  Add  diced 
tomatoes  with  liquid  and 
tomato  sauce;  simmer 
very  slowly,  partially 
covered  for  one  hour, 
stirring  occasionally.  Add 
Tabasco,  parsley,  and 
lemon  juice;  stir,  cover 
and  remove  from  heat. 

Best  to  let  set  several 
hours  or  overnight. 

Makes  about  4  cups. 

Freezes  well.  Serve  with 

shrimp  or  chicken  over  rice.  Very  good,  says  Beth. 
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SAUSAGE  BISCUITS 


1/4  lb.  bulk  sausage 
2Tbsp.  shortening 
1  cup  self-rising  flour 
1/3  cup  plus  2  tsp.  buttermilk 

Cook  sausage  until  done  in  a  small  skillet  over  medium  heat,  stirring  to  crumble;  drain 
well.  Cut  shortening  into  flour  until  mixture  resembles  coarse  meal;  stir  in  buttermilk 
with  a  fork  just  until  blended.  Stir  in  sausage. 

Roll  dough  to  1/2  inch  thickness  on  lightly  floured  surface;  cut  out  with  a  2  inch  biscuit 
cutter,  and  place  biscuits  on  a  lightly  greased  baking  sheet.  Bake  at  450°  for  1 0  to  1 2 
minutes  or  until  lightly  browned.  Makes  about  8  biscuits. 

Beth  said  you  con  also  add  some  grated  cheese  to  this  recipe. 


ANGEL  BISCUITS 


5  cups  self-rising  flour 
1/3  cup  sugar 

1  tsp.  soda 

2  packages  yeast,  dissolved  in  1/4  cup  warm  water  with  1  tsp.  sugar  added 

1  cup  Crisco 

2  cups  buttermilk 

Dissolve  yeast  in  warm  water.  Sift  all  dry  ingredients  into  a  large  bowl.  Cut  in 
shortening.  Add  buttermilk,  and  then  yeast  mixture.  Stir  until  thoroughly  moistened. 
Turn  onto  floured  board  and  knead  one  to  two  minutes.  Roll  out  to  desired  thickness 
and  cut  into  rounds.  Brush  with  melted  butter  and  bake  on  ungreased  pan  at  400°  for 
1 2-1 5  minutes  or  until  lightly  browned. 

NOTE:  Beth  said  these  biscuits  freeze  beautifully.  They  are  soft  even  when  warmed  over.  The 
dough  can  be  kept  in  a  covered  bowl  for  days  in  the  refrigerator.  For  cheese  biscuits,  grate 
1/4  -  1/2  cup  cheese  and  blend  in. 
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AUNT  MOLLIES  LEMON  CHEESE  TARTS 


1/2  cup  butter 
2  lemons 

1  cup  sugar 

2  eggs 

Melt  butter  and  sugar  in  saucepan.  Grate  in 
rind  of  lemon  and  juice.  Stir  well,  then  beat 
and  add  egg.  Stir  until  it  comes  to  boiling 
point  or  thickens.  Spoon  1  teaspoon  of  this 
filling  into  small  baked  tart  shells. 

NOTE:  Beth  said  this  recipe  came  to  America 
with  her  Aunt  Molly  Stephenson  from 
England. This  was  always  a  special  treat  her 
mother  made  during  the  holidays. 
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BUTTERY  TOFFEE  COOKIES 


1/2  cup  butter,  softened 
1/2  cup  sugar 
1  egg 

1/2  tsp.  vanilla 

1-1/4  cups  all-purpose  flour 

1/2  tsp.  salt 

1/2  tsp.  baking  soda 

5-1/4  oz.  (five  to  six)  bars  chopped  chocolate  coated  toffee  bars. 


Heat  oven  to  350°.  In  a  three  quart  mixer  bowl,  combine  butter,  sugar,  egg  and  vanilla; 
beat  at  medium  speed,  scraping  bowl  often,  until  light  and  fluffy  (3-  to  4  minutes).  Add 
remaining  ingredients,  except  toffee  pieces,  mix  on  low  speed  until  combined.  Stir  in 
chopped  toffee  pieces  (such  as  Heath  Bars).  Drop  by  teaspoonfuls  onto  greased  cookie 
sheets.  Bake  for  10-12  minutes  or  until  lightly  browned.  Cool  slightly;  remove  from 
cookie  sheets.  Yield  4  dozen. 
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Wilma  Cook  Morris 


(191  *H  997) 


The  mere  name  of  Wilma  Cook  Morris  signifies  history,  genealogy, 
family,  friend  and  Baker  County.  All  rolled  up  into  one,  she  was  all  of  them 
including  the  first  Miss  McClenny  elected  in  a  pageant.  She  made  her  debut 
outfit,  a  red  and  white  polka  dot  dress  on  display  in  Wilma’s  Millenary 
Shop  located  in  the  Darbyville  section  of  Heritage  Park  Village.  She  was 
an  educator  in  the  school  system  and  responsible  for  the  publication  of  the 
school’s  first  annual  in  1 9 47.  She  married  McClenny  businessman  Jesse 
Frank  Morris  in  1931.  They  were  involved  in  every  aspect  of  the  town’s 
development  and  growth.  They  built  their  little  white  framed  cottage  with 
the  white  picket  fence  on  the  northwest  comer  ofMcIver  and  SR  121  and 
eventually  converted  it  to  brick.  Their  home  had  the  first  swimming  pool 
in  the  county.  If  Wilma  didn’t  organize  it,  she  was  there  to  support  who 
did.  She  was  a  leader  in  many  significant  events  in  the  county,  always 
there  helping  and  involved.  She  was  appointed  and  served  on  numerous 
area  and  state  boards  until  her  death.  She  was  widowed  in  August  1 960  and  reared  their 
beloved  son,  Allen,  with  the  help  and  assistance  of  numerous  friends  in  the  community. 
Today,  Allen  is  making  the  same  contributions  to  the  area  where  he  resides  and  to  his 
successful  careers,  one  that  places  him  today  as  an  educator  at  the  University  of  Florida. 
(See  Allen  in  another  section)  Enjoy  Wilma’s  wonderful  recipe  for. . . 


LIGHT  AS  FEATHER  GINGERBREAD 

1/2  cup  boiling  water 
1/2  cup  shortening 
1/2  cup  brown  sugar 
1/2  cup  molasses 
1  egg,  beaten 
1-1/2  cup  flour 
1/2  tsp.  salt 

1/2  tsp.  each  baking  powder  and  soda 
3/4  tsp.  each  ginger  and  cinnamon 

FROSTING 

1  -3/4  cup  confectioner's  sugar 
1/4  cup  melted  butter 
1/8  cup  grated  lemon  rind 
1  Tbsp.  cream  or  milk 

Wilma  Cook  Morris  wearinq  dross 
_  ,  ...  ,  .  A  ,,  4- n  she  made  for  1  st  Miss  McClenny 

Pour  boiling  water  over  shortening.  Add  next  9  „  pQq€Qnt  drca  1930  at  the  1987 
ingredients,  beat  until  smooth.  Bake  in  greased  8"  Baker  County  Wide  Homecominq. 
square  pan  about  35  minutes  in  350°  oven.  Frost 
and  cut  into  squares.  Makes  16  pieces,  2  inches  square. 

FROSTING:  Beat  confectioner's  sugar,  melted  butter,  and  cream  until  smooth  and  to 
spreading  consistency.  Add  lemon  rind,  beat  in,  and  cover  bread. 
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Jfiston  of  tbe  Town  of  Qlen  eft.  zJfCary 

By  Cathy  Mendolera,  owner  of  the  historic  F ranklin  Mercantile  in  Glen  St.  Mary. 


Even  though  it  was  founded  as  a  township  in  1881 ,  Glen  St. 
Mary’s  rich  history  dates  back  to  its  earliest  known  inhabitants,  the 
Timucuan  Indians.  They  inhabited  this  area  until  the  early  1700’s 
when  they  were  replaced  by  the  Creeks  and  Seminoles ,  who  drifted 
to  this  area  and  settled.  At  the  end  of  the  Second  Spanish  Period, 
a  different  settler  moved  in:  American  pioneers.  Relentlessly,  this 
new  pioneer  slowly,  but  ever  so  surely,  eased  in  and  crowded  the 
Indians  out. 


the  end  of  the  year  in  a  pre-dawn  Indian  attack.  Many  other 
pioneers  closely  followed — some  digging  in  to  stay  awhile,  others 
eventually  moving  on. 

By  1 850,  this  area  was  known  as  the  Cotton  Field,  becoming 
even  more  populated  because  of  the  vital  crop.  After  the  Civil  War 
however,  there  was  a  great  shifting  of  the  population,  and  those 
once-productive  fields  were  largely  abandoned.  They  were  picked  up 
for  taxes  by  a  new  influx  of  Northerners  and  displaced  Southerners 
from  the  Old  Dominion  arid  the  Carolinas . 

Charley  W.  Turner,  a  native  of  New  York,  arrived  in  May  of 
1 869.  He  constructed  a  small  sawmill  lumber  house  on  the  present 
site  of  the  Glen  Nurseries.  Most  of  the  land  in  the  area  at  that  time 
was  controlled  by  Mr.  James  Barnett,  a  lumber  and  naval  stores 
operator. 


Considered  the  first  permanent 
white  settlers  in  Glen,  Daniel 
John  Mann,  and  his  wife,  LeVicy, 
who  arrived  in  1829.  They  set  up 
housekeeping  among  the  Native 
Americans  and  began  to  work  the 
land.  In  the  same  year,  another 
pioneer  by  the  name  of  John  Barber 
settled  here.  He  was  killed  before 
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After  the  re-discovery  of  Florida 
during  the  post-Civil  War  boom, 
a  young  Chicago  stockbroker  by 
the  name  of  George  Taber  came  to 
Florida  in  1881  on  the  advice  of  his 
physician.  Touring  the  countryside, 
he  fell  in  love  with  the  area.  He 
purchased  a  tract  of  land  off  the  St. 
Mary’s  River  and  began  to  plant 
an  orchard.  Becoming  interested 
in  the  plant  industry,  he  formed  a 
partnership  with  Thomas  Beath  in 
1882  and  began  the  Glen  St.  Mary 
Nursery  Company,  starting  out  with 
1 ,600  acres  of  abandoned  cotton 
fields.  Soon  after  Mr.  Beath  left  the  business,  the  company  began  to  grow.  George  Taber  became  a  charter 
member  of  the  Florida  State  Horticulture  Society  and  served  as  its  president. 

Since  1881 ,  the  Glen  St.  Mary  area  had  grown  to  such  proportions  that  by  1885  the  Board  of 
County  Commissioners  set  up  a  committee  composed  of  Charles  Eieserman,  W.H.  Congleton,  H.L. 
Reed,  and  George  L.  Taber  to  divide  the  area  of  land  separating  Sanderson  from  Darby ville.  This  new 
district  would  become  officially  known  as  Glen  St.  Mary,  district  No.  5.  Local  historians  credit  Mr.  Taber 
for  having  actually  named  the  township. 

After  a  disastrous  freeze  in  the  late  1 890's,  Taber  refused  to  move  his  business  to  warmer  climates. 
He  encouraged  other  growers  to  stay  in  north  Florida — determined  more  than  ever  to  develop  cold  tolerant 
plants  and  learn  new  ways  to  protect  plants  from  the  cold.  As  a  result  of  his  dedication  and  hard  work, 
thousands  of  acres  in  Florida  had  their  beginnings  at  the  Glen  St.  Mary  Nursery.  The  nursery  expanded 
its  operation  into  south  Florida  allowing  it  to  supply  plants  throughout  the  southeastern  United  States, 
Central  and  South  America,  China,  India,  Spain  and  Russia.  The  Rio  Grande  Valley  of  Texas  began 
growing  citrus  with  Glen  St.  Mary  stock.  The  Satsuma  orange,  Temple  orange,  Kumquat,  Weaver 
Dogwood,  and  the  Magiolia  St.  Mary  all  originated  at  the  Glen  St.  Mary  Nursery.  One  of  our  proudest 
symbols  of  Glen  is  the  George  L.  Taber  Azalea. 

While  vacationing  in  north  Florida,  Ohio  resident  Alverdo  Geitgey  was  so  impressed  with  the 
community  that  he  eventually  invested  in  12,700  acres  of  Baker  County  land  making  him  the  first  real 
estate  developer  here.  Plotting  out  the  town,  he  named  the  streets  after  U.S.  presidents,  as  well  as  some 
of  Glen’s  horticultural  products.  His  real  estate  pamphlets,  many  being  sent  north  by  the  Taber  family’s 
influence,  lured  buyers  from  all  over,  directly  affecting  the  economic  surge  of  growth  to  the  community. 
By  the  turn  of  the  century,  Glen  St.  Mary  was  a  thriving  little  town.  Within  the  township  limits  were  at 
least  three  boarding  houses ,  two  general  stores ,  a  post  office ,  a  doctor’s  office  with  pharmacy,  a  train  depot, 
an  ice  cream  parlor,  a  livery  stable,  a  cottoti  and  lumber  mill,  a  large  strawberry  farm,  a  booming  pecan 
orchard,  citrus  and  timber  industry,  a  non-alcoholic  billiard  hall,  various  churches  and  their  crowning 
glory,  the  Glen  St.  Mary  Nursery.  All  of  this  industry  and  more  took  place  on  Highway  125,  south  of 
Highway  90,  then  just  a  dirt  road. 

It  was  a  time  when  businesses,  professional  offices  and  families  peacefully  coexisted  and  prospered 
within  this  friendly  little  town.  The  townspeople  worked  hard,  played  hard  and  were  proud  of  where  they 
lived.  Even  in  its  heyday,  it  was  still  quite  homey,  with  large  moss-draped  oak  trees  lining  the  main  street, 
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planted  by  one  of  its  most  successful  pioneering  families ,  the  Tabers. 

Traveling  down  Interstate  Hwy  TIO,  it's  not  uncommon  for  travelers  to  take  a  little  detour,  just  to 
explore  this  quaint  little  town  with  the  charming  name .  Although  many  of  the  original  dwellings  are  long 
gone,  the  charm  still  lingers  as  one  passes  through,  enjoying  a  Victorian  style  park,  as  well  as  a  core  section 
of  turn-of-  the -century  businesses  and  family  dwellings  still  proudly  standing  in  the  original  center  of  town 
at  the  railroad  crossing  on  Highway  125.  The  Franklin  Mercantile,  a  century  old  two-story  wooden 
structure  with  sweeping  balcony  was  originally  the  Glen  post  office  and  general  store  for  many  decades.  It 
is  now  open  to  the  public  as  an  antique  and  retail  gift  shop  and  is  a  treat  for  those  interested  in  local  history. 
Just  south  of  here,  down  Highway  125,  the  Gleri  St.  Mary  Nursery  has  received  the  honor  of  being 
placed  on  the  National  Registry  of  Historic 
Places  as  a  historic  district.  A  ride  through 
the  old  nursery  grounds  takes  one  back  to 
a  simpler,  more  gracious  era. 

In  1 999,  the  State  Historic  Marker 
Program,  through  the  Florida  Department 
of  State  Division  of  Historic  Resources, 
kicked  off  a  special  ‘2000’  edition, 
done  in  cooperation  with  the  Florida 
League  of  Cities.  Organizations  and 
individuals  were  invited  to  research  and 
submit  applications  with  the  approval 
of  the  municipality  in  which  the  marker 
would  be  located.  This  program  was 
launched  to  recognize  individuals  who 
were  important  to  Florida’s  history  and 
culture,  and  if  possible,  had  an  existing 
historic  structure  tied  to  the  individual’s 
history,  so  that  a  plaque  could  be  erected 
there.  To  be  eligible  for  nomination, 
the  person  must  have  made  significant 
contributions  to  the  history  and  culture 
of  the  state  during  his  or  her  lifetime , 
within  a  local,  regional,  statewide  or 
national  context. 

NOTE:  The  five  individuals  herein 
were  submitted  by  the  author  of  this 
historical  sketch.  They  represent  people  from  all  walks 

of  life  in  Glen  St.  Mary  who  helped  to  make  the  community  a  better  place  to  live. 
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Alvcrdo  Adair  Gcitqeu 

(186V 1932)  ^ 


Jorn  in  Wayne  County,  Ohio,  Alverdo  Geitgey  spent 
the  first  part  of  his  adult  life  in  the  natural  gas  industry,  where 
he  made  his  fortune.  Vacationing  in  North  Florida  during  the 
winters,  he  became  impressed  with  the  little  town  of  Glen  St. 

Mary,  Florida  and  eventually  invested  in  12,700  acres  of  Baker 
County  real  estate,  where  he  was  the  first  real  estate  developer. 

Moving  to  Glen  in  1916,  he  plotted  out  the  town  of  Glen  St. 

Mary,  naming  the  streets  after  U.S.  presidents  and  some  of 
Glen’s  horticultural  products,  oranges  and  pecans.  His  real 
estate  pamphlets,  many  being  sent  north  by  the  Taber  family’s 
nursery  influence ,  lured  buyers  from  all  over,  directly  effecting 
the  economic  surge  of  growth  to  the  community.  He  further 
helped  develop  the  community  by  planting  a  citrus  grove  and 
pecan  farm,  two  of  our  major  exports  during  the  first  part  of 
the  century.  Unfortunately ,  the  Crash  of  1 929  and  subsequent 
Depression  which  followed  wiped  out  his  land  investments, 
since  buyers  could  no  longer  afford  to  pay  their  land  payments . 

However,  history  had  been  established  through  his  pioneering 
efforts,  and  a  town  literally  developed  out  of  his  vision.  In  1999,  the  street  in  front  of  his  home 
was  re-named  to  honor  his  place  in  our  history.  An  old-fashioned  town  part  is  currently  being  developed 
on  the  property  he  called  his  home. 


Th€  Geitqcq  House  in  2001 
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Jesse  Earl  F ranklin 

(1887-1969) 


For  nearly  fifty  years ,  Jesse  Earl  Franklin  owned  and 
operated  a  general  store  and  post  office,  where  he  served 
as  Glen  St.  Mary’s  postmaster  for  almost  fifty  years.  The 
Franklin  store  played  a  significant  role  in  the  development 
of  the  community,  serving  as  the  social  and  commercial 
center  of  town.  With  the  train  depot  just  steps  from  the  store , 
it  was  truly  a  gathering  place,  affording  the  community, 
which  further  boosted  the  economic  growth  of  Glen  St. 
Mary  at  the  turn  of  the  century.  Jesse  Earl  was  active  in 
the  community,  especially  at  his  church  where  he  served 
as  teacher,  deacon,  and  church  treasurer.  Following  in  the 
footsteps  of  his  forefathers  who  settled  in  to  Glen  St.  Mary 
in  the  early  1880’s,  Mr.  Franklin  worked  hard  and  gained 
the  respect  of  all  who  knew  him,  in  this  thriving  little  town 
that  was  his  life-long  home.  His  contributions  reached  far 
beyond  his  community ,  as  he  held  memberships  in  several 
state  and  national  professional  organizations.  Recently, 
the  road  which  runs  in  front  of  the  Franklin  store  and 
post  office  was  renamed  Franklin  Street,  as  the  town  of 
Glen  St.  Mary  recognized  and  honored  the  contributions 
of  Jesse  Earl  Franklin. 


MEBCAITIiX 


Th€  F ranklin  Mercantile 
71 8*t  E.  F ranklin  Street 
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Georqe  L.  Taber,  Sr. 

(185^-1929) 


Office  Buildinq 
Glen  St.  Marq  Nurseries 

In  1881 ,  an  ailing 
George  Lindley  Taber 
came  to  Florida  on  the 
advice  of  his  physician.  He 
purchased  a  tract  of  land  on 
the  St.  Mary's  River  and 
began  to  plant  an  orchard. 
Forming  a  partnership  with 
Thomas  Beath  in  1882, 
they  began  the  Glen  Saint 
M ary  Nurseries  Company, 
starting  with  1 600  acres  of 
abandoned  cotton  fields . 

Though  Mr.  Beath  left  soon  after,  this  industry  continued  to  grow.  George  Taber  became 
a  charter  member  of  the  Florida  State  Horticulture  Society  and  served  as  its  president.  After  the 
disastrous  freeze  of  the  late  1890s,  he  refused  to  move  his  business  to  warmer  climates,  determined 
more  than  ever  to  develop  cold  tolerant  plants  and  learn  new  ways  to  protect  plants  from  the  cold. 
Thousands  of  acres  of  citrus  in  Florida  had  their  beginning  at  the  Glen  St.  Mary  nursery. 

Numerous  plants  have  had  their  origin  at  this 
nursery;  such  as  the  Weaver  Dogwood  and  the  Magnolia 
St.  Mary.  One  of  the  best  known  plants  is  the  George  L. 

Taber  Azalea.  The  economic  impact  and  contributions 
made  by  George  Taber  have  literally  circled  the  globe, 
as  his  family  business  continues  to  ship  all  over  the 
world.  A  main  street  was  named  for  him  in  1981  at  our 
centennial  celebration,  calling  him  the  founding  father  of 
our  township. 


Georqe  L.  T aber,  Sr. 

185H-1929 
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Karlie  T qler 

(1906-1985) 


Ever  since  Miss  Karlie  was  a  young  child,  she  lived  in 
Glen  St.  Mary,  Florida.  She  spent  her  working  years  first 
as  a  science  and  english  teacher,  and  then  as  a  traveling 
librarian  for  our  county  school  system,  until  her  retirement. 
All  during  this  time,  she  cared  for  her  aging  parents  until  their 
deaths,  never  leaving  them  to  marry.  After  her  retirement, 
she  went  on  to  volunteer  countless  hours  at  the  new  public 
library  in  McClenny,  cataloging  every  volume  by  hand.  In 
appreciation,  they  named  the  Reference  Room  in  her  honor. 
Her  contributions  as  an  educator  and  an  encouragement 
to  literally  thousands  of  Baker  Countians,  have  been  far 
reaching.  Although  it  is  hard  to  measure  one's  personal  success 
as  a  teacher,  many  of  her  students  went  on  to  make  greater 
contributions  such  as  Allen  Boyd,  who  became  Florida's  first 
Presidential  cabinet  member,  appointed  by  John  F.  Kennedy  to 
Transportation  Secretary.  She  is  known  and  loved  by  all  who 
remember  Miss  Karlie,  regarded  as  giving  and  encouraging 
friend,  willing  to  help  wherever  she  was  needed. 


Built  bg  F uzzi€  Sparks 
for  the  Andrew  Townsend 
familg,  the  dwellinq  was 
later  known  os  the  T gler 
House,  where  Miss  Karlie 
lived,  todog  it  is  known  os 
Tiqer  Lilg  Gardens  (etc!) 
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Isaiah  S.  Mik-ell 

(1873-1952) 


'Born  in  Olustee,  Florida  in  1873,  Isaiah 
Sherman  Mikell  built  a  home  just  north  of  the 
railroad  track  in  Glen  St.  Mary,  Florida  in  1 909 , 
the  year  he  married  the  former  Nettie  Butler. 
For  33  years,  he  faithfully  served  as  depot  agent, 
working  just  a  few  hundred  yards  from  his  front 
porch.  During  the  Great  Depression,  he  raised 
chickens  and  had  a  big  family  farm,  where  he 
helped  support  a  struggling  community  in  need. 


A  generous  man,  it  had  been 
reported  that  he  fed  everyone  who 
was  hungry.  We  believe  that  his 
consistency  to  his  employment  and 
his  contributions  to  his  community 
during  a  difficult  time  in  our  nation’s 
history  deserved  recognition  from 
the  town  he  served  so  well. 


The  Mikell  House 
7327  W.  Geitqey  Street 


The  Old  Glen  St.  Mary  Depot 
(circa  1915) 

Railroad  Depot  Aqent  Isaiah  Mikell 
with  wife  Nettie  and  dauqhter  Thelma 
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Maude  Britt  Rowe 


2  cups  self-rising  floor,  sifted 

2  tsp.  baking  soda 
1  /4  cup  oil 
1/2  cup  sugar 
1  tsp-  vanilla 

1  cup  buttermilk 

1  quart  blackberries  .  for  it.)  Sift  flour,  soda 

bss^ssySas: 

is  done  all  the  way  to  tne 
Serve.  - 


SAUCE 


1/2  cup  butter  or  margarine 
1  cup  sugar 

Mix  sugar  and  soft  butter  or  margarine  together. 
If  too  stiff,  add  a  few  drops  of  milk  or  cream.  Add 
1  tsp.  vanilla. 


NOTE: 

Marie  Rowe  Burnsed,  Maude’s  daughter,  said  that  this  recipe  was  developed  to  substitute 
for  plum  pudding  with  ingredients  that  were  available  and  much  less  expensive.  Eggs  were 
precious  in  hard  times  so  no  egg  was  included.  However  you  may  add  an  egg  if  you  choose. 
She  churned  her  own  butter,  thus  butter  milk  was  available.  Marie  came  up  with  her 
own  version  and  served  to  her  family. 


Submitted  by 

Maude's 

Granddaughter 

Jeanette 

Burnsed 

Brown  of  Glen 

St.  Mary 
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Marie  Rowe  Burnsed 


,B«cKBeRBVPUOD|NG 

7  CUP  milk 

1/4  cup  cooking  oil 

1  CUPS  self-risina  fi„ 

1/4  sugar  '  S'fted 

4  cups  fresh  blackberries 

Beat  e9g  with  fork,  stir- 

«ke  prior  nao»  k  d  Se,Ve  with  a  dol/on  f hpid<  comes  our  h  an  oi,ed 
cups  sugar  and  Usin9  butter  The  «uce  is  the ^ the 


GINGERBREAD 

SYRUP  SAUCE 


1  cup  cane  syrup 

2  Tbsp.  flour 

1  tsp.  vanilla 
1/2  cup  water 

2  Tbsp.  butter 


Melt  butter  in  small  skillet. 
Add  flour  and  stir  until 
blended  and  bubbly.  Add 
syrup  a  little  at  a  time  to 
blend  with  flour  mixture  and 
prevent  lumps.  Add  water 
and  stir  until  thickened.  Stir 
in  vanilla.  Serve  warm  over 
gingerbread  fresh  from  the 
oven. 


tonttlt's  CINGEBBBEAD 

7  egg 

7z:r°,as*s 

IfP-  bak,dgfsodaP'ain  ^ 
tsp.  salt 
7  tsP-  ginger 
tsP-  cinnamon 

Mi*  well  shortens  * 

r  4i'50  minutes.  h  sPu^re  / 


Submitted  bg 
Marie's 
dauqhter, 
Jeanette 

^urnsed 

E:r 


NOTE: 

My  mother  believed  in  using  what  was  available  on  their  farm,  thus  the  syrup  topping  from  home 
made  cane  syrup.  She  also  used  cane  syrup  (instead  of  bought  molasses)  to  make  gingerbread. 

As  an  adult ,  I  asked  Mama  how  to  make  her  syrup  sauce  and  she  discounted  it  more  as  necessity 
than  liking  it  but  we  liked  it  as  children  and  I  still  like  it.  Mama  purchased  vanilla  (along  with 
carbolic  salve)  from  the  Watkins  man  who  came  around  every  few  months  and  sold  out  of 
the  trunk  of  his  car.  Mama  told  my  sister  and  me  not  to  use  anything  but  real  vanilla,  never 
imitation. 
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Beulah  Yarbrough  Wilford 


CARROT  IS  GOLDEN  INGREDIENT  IN  AWARD* 
WINNING  RECIPE.  Glen  St.  Mary  resident,  Beulah  Yarbrough  Wilford 
learned  that  the  carrot,  that  lotig,  reddish  yellow  root  vegetable  related  to  the 
royal  weed  Queen  Anne’s  lace — was  worth  its  weight  in  gold.  At  least  the 
judges  must  have  thought  so  during  the  annual  meeting  of  the  Dairy  Farmers, 
Inc.  in  1981.  From  more  than  1,000  entries  in  a  statewide  recipe  contest, 
Beulah’s  original  recipe  for  carrot  custard  was  named  the  overall  grand  prize 
winner.  The  pot  of  gold  totaled  $  1 ,200. 

“I  entered  the  carrot  custard  recipe  because  it  met  all  the  nutritional 
requirements  the  recipes  were  to  be  judged  on,  such  as  use  of  dairy  products, 
flavor,  texture,  creativity,  economical  use  of  the  product  and  attractiveness,” 
she  said  after  her  win.  “ While  other  people  may  ignore  the  carrot’s  true  value,  ” 
she  said,  “I  have  always  appreciated  the  carrot’s  worth.  I  use  them  in  soups, 
stews,  meatloaf  bread,  cakes,  muffins,  salads  and  countless  other  ways.  ”. 


CARROT  CUSTARD 

1  1/4  cup  scalded  milk 

3  eggs  beaten 

2  1/2  cups  grated  carrots 
1  tsp.  salt 

1/8  tsp.  pepper 
1  1/2  Tbsp.  minced  onion 
1  Tbsp.  lemon  juice 

4  Tbsp.  melted  butter 
Parsley 

Nutmeg 


CARROT  CAKE 

4  beaten  eggs 

2  cups  sugar 

1  1/2  cups  cooking  oil 

3  cups  self-rising  flour 

1  tsp.  soda 

2  tsp.  cinnamon 

2  cups  finely  grated  carrots 
1  cup  pineapple 
(crushed  and  drained) 

1  cup  chopped  pecans 


Slowly  stir  milk  into  eggs, 
and  then  add  remaining 
ingredients  except  parsley  and 
nutmeg.  Pour  into  buttered  10 
inch  ring  mold.  Sprinkle  with 
nutmeg.  Set  in  shallow  pan 
of  hot  water  and  bake  at  350° 
for  30  minutes  or  until  knife 
comes  out  clean.  Unmold  and 
fill  center  of  ring  with  cooked 
frozen  English  peas.  Garnish 
with  parsley.  Serves  six. 


Blend  eggs,  sugar  and  oil.  Sift  flour  with  soda  and 
cinnamon.  Add  to  egg  mixture;  fold  in  carrots, 
pineapple  and  pecans.  Place  in  three  9-inch  pans. 
Bake  at  350°  for  35  to  40  minutes  or  until  done. 
Cool  and  frost. 


CARROT  CAKE  FROSTING 

8  ounce  package  of  cream  cheese 
1  stick  butter 

1  box  confectioners' sugar 
1  tsp.  vanilla  flavoring 
Finely  chopped  pecans 

Blend  cream  cheese,  butter,  sugar  and  vanilla. 
Spread  on  cooled  cake.  Sprinkle  with  chopped 
pecans. 


Enjoy  Mrs. 

Wilford's 

favorite 

carrot 

recipes 

includinq 

her  prize 

winninq 

carrot 

custard. 
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n  Vonk 


Ron  Vonk  is  a  greatly  respected  retired  Baker  County  educator, 
having  served  as  a  teacher,  an  art  instructor  and  principal  of 
McClenny  Elementary.  His  art  legacy  includes  the  illustration  of  Dr. 
Jean  Dowlings  classic  book,  ‘If  Walls  Could  Talk’,  the  semi  non¬ 
fiction  novel  about  residents  and  events  surrounding  the  renowned 
Burnsed  Block  House  moved  to  Heritage  Park  Village  in  2001.  Ron 
and  his  wife  Juana  live  in  Glen  St.  Mary,  their  home  surrounded 
by  fruit  trees,  a  lush  vegetable  garden,  Ron’s  chickens,  and  lots  of 
grandchildren.  His  wit  is  evident  in  the  recipes  he  has  shared.  He  also 
shares  with  us  his  three  favorite  sayings:  1  -  All  roads  may  lead  to 
Rome,  but  only  the  straight  and  narrow  one  leads  to  God.  2-  Taking 
the  easy  road  will  probably  not  get  you  there.  3-  Hope  for  the  best, 
expect  the  worst  and  take  what  comes. 

FATTENING  BARS 

Melt  1  stick  oleo  in  rectangular  pan 
Layer  of  graham  crackers 
1  cup  of  pecans,  chopped 

8  oz.  package  of  chocolate  chips 
1  can  of  condensed  milk 

Pour  milk  over  the  top  of  layers.  Bake  at  350°  for  45  minutes. 

CRUNCH  PEANUT  BUTTER  COOKIES 

1  cup  white  Karo  syrup 
1  cup  peanut  butter 
1  cup  sugar 
6  cups  corn  flakes 

Cook  sugar  and  syrup  until  soft  balls  appear.  Add  peanut  butter  and  stir  in  corn 
flakes.  Dip  cookies  out  onto  wax  paper. 

FRUIT  PIE 
(MAKES  TWO  PIES) 

1  cup  chopped  pecans 
1  can  condensed  milk 
4Tbsp.  lemon  juice 
1  can  coconut 

1  can  crushed  pineapple,  drained 

9  oz.  Cool  Whip 

Mix  together  thoroughly  and  place 
cracker  pie  crusts. 

Refrigerate  and  chill  for  three  hours. 
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Cathg  Mcndokro 


In  1993,  Cathy  M endolera  and  her  sister  Tonda 
Griffis  opened  the  Franklin  Mercantile  Store  in  Glen  St. 
Mary.  The  sisters  renovated  the  old  historic  landmark  and 
turned  it  into  a  captivating  old  fashioned  variety  store  with 
past  and  present  charm.  They  annually  hold  an  open  house 
to  introduce  their  unique  and  personalized  merchandise. 
Throngs  of  people  visit  the  store  and  as  they  browse  Cathy 
serves  customers  her  famous  bread  pudding. 

“Bread  pudding  seems  to  be  nostalgic  to  almost 
everyone,”  said  Cathy.  ‘One  of  our  customers  actually 
got  tears  in  her  eyes  remembering  that  her  grandmother 
had  made  one  that  tasted  like  mine,  and  one  of  our  male 
customers  made  the  comment,  “This  tastes  just  like 
something  my  grandma  use  to  make.’” 


Calling  All  Bread  Pudding  Lovers 


CATHY  MENPOLERA'S 

BREAD  PUDDING 


Tear  bread  into  small  pieces.  Place  in  8  x  13  inch 
ungreased  pan.  Mix  remaining  ingredients  and  pour 
over  bread.  Sprinkle  cinnamon  on  top  and  cook  at 
350°  for  20-30  minutes  or  until  top  rises  and  turns 
golden  brown. 

Serve  hot  or  cold. 


10  slices  of  bread 
5  eggs 
2  cups  milk 
1  1/2  cups  sugar 
1  stick  butter  or  margarine 
Vanilla,  salt  and  cinnamon  to  taste 
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Jimmy  Burnscd _ 

Baker  County  Apple  Qrower  Enjoys  fruits  of  his  labor... 


When  Jimmy  Burnsed  retired  in  1967  after  serving  in  the  county 
educational  system  44  years,  1 6  of  them  as  county  school  superintendent 
(1937-1 9 52) ,  he  didn’t  spend  his  time  in  the  shade  of  an  old  apple  tree. 
Instead  he  kept  busy  by  starting  an  ornamental  nursery,  gradually 
changing  over  to  fruit  trees.  And  in  1 975  he  accepted  a  challenge  from 
the  University  of  Florida  institute  of  Food  and  Agriculture  Sciences 
to  give  nurserymen  who  requested  it,  a  small  amount  of  bud  wood 
to  help  introduce  apples  into  the  state  of  Florida.  He  obtained  two 
varieties,  the  Anna’  and  the  ‘Ein  Shemer.’  When  he  was  not  busy, 
he  and  his  wife,  the  former  Marie  Rowe,  who  together  represent  78 
years  of  educational  service  to  Baker  County,  sit  in  the  shade  of  their 
thousands  of  seedlings  from  the  40  root  stock  trees  he  set  aside  for 
the  purpose  of  budding.  And  in  the  comfort  of  their  porch  swing, 
they  discuss  the  many  memories  of  the  pioneering  school  system  they 
shared  together  while  nibbling  on  a  piece  of  fresh  apple  cake  from 
the  oven.  Is  it  any  wonder  the  tune  he  whistles  goes,  “I’ll  be  with  you 
in  apple  blossom  time”? 


Jimmy  Burnsed 


JIMMY  AND  MARIE'S  FAVORITE 

FRESH  APPLE  CAKE  APPLE  PIE 


1  1/4  cups  corn  oil 

2  cups  sugar 

3  beaten  eggs 
3  cups  fresh  diced  apples 
3  cups  plain  flour,  sifted 
1  cup  chopped  pecans 

1  tsp.  soda 

2  tsp.  vanilla 

Beat  corn  oil,  sugar  and  eggs  together.  Add 
apples  and  nuts.  Add  soda  to  flour,  and  then 
add  to  creamed  mixture.  Add  vanilla.  Pour  into 
three  layer  cake  pans  that  have  been  greased 
and  floured.  Bake  at  325°  for  35  minutes.  Cover 
with  icing  made  as  follows: 


ICING 


Enjoy 
Jimmy  and 
Marie's 

voritc 

rake 


ipe. 


1  1/2  sticks  butter  or  margarine 

1  box  light  brown  sugar 
2/3  cup  canned  cream 

2  tsp.  vanilla 

Mix  all  ingredients  and  let  come  to  a  full  boil 
and  cook  2  minutes.  Cool  completely.  Then 
spread  between  layers  and  over  cake.  Add 
coconut  between  layers  if  desired. 


9"  unbaked  pie  shell 

5  or  6  peeled,  sliced  fresh  apples 

1/2  cup  brown  sugar 

1/3  cup  white  sugar 

Pinch  of  salt 

Pinch  of  cinnamon 

Pinch  of  nutmeg 

2Tbsp.  flour 

2Tbsp.  butter 

3Tbsp.  cream 

1  Tbsp.  milk 

Place  apples  in  pie  shell.  Mix  sugars, 
salt,  spices, flourandbutterthoroughly. 
Crumble  over  apples.  Add  milk  and 
cream  slowly.  Cover  all  over  with 
brown  paper.  Bake  in  425°  oven  for  45 
minutes 
or  until 
apples  are 
tender. 

Discard 
paper 
covering 
and  let 

brown.  Allow  time  to  set 
before  cutting.  Serve  warm. 
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Mabel  Alice  Gates  Pribble 


1893-199H 


Five  foot  three  inch  Mabel  Alice  Pribble  arrived  in  Glen  St.  Mary  at  the  age 
of  29  years  old  on  the  Orange  Blossom  Special.  The  land  boom  in  Baker  County 
had  enticed  her  father,  James  Gates,  a  realtor  in  Cincinnati  to  visit  the  area.  Mabel, 
a  successful  general  store  merchant  in  Ohio,  appeased  her  father,  husband  and 
brother  who  told  her  they  desired  to  make  the  little  country  town,  graced  by  the 
serene  Glen  St.  Mary  River,  their  home.  When  she  stepped  off  the  hot  dusty  train 
on  April  16,  1922,  she  was  met  by  John  Geitgey,  son  of  prominent  citizens  A.  A. 
and  Lucy  Geitgey  with  whom  her  father  had  arranged  for  her  to  stay  while  looking 
for  a  family  home.  As  she  drove  down  the  streets  of  Glen  St.  Mary  in  John’s  white 
horse  and  carriage  she  fell  in  love  with  the  area  at  first  glance. 

She  went  to  work  on  the  Glen  St.  Mary  nursery  and  retired  after  30 
years.  She  took  a  three  year  leave  of  absence  to  work  for  Governor  Fred  Cone  in 
Tallahassee  paying  much  more  than  her  nursery  employment,  with  the  State  Board 
of  Health.  However,  she  soon  was  drawn  back  to  her  beloved  Glen  St.  Mary. 

In  1936  the  Pribbles  built  a  new  home  on  Mam  Street  of  Glen  St.  Mary. 
Although  the  house  is  covered  with  white  stucco,  it  is  ‘solid  brick’  and  still  a  fixture 
in  the  little  town.  Mabel  loved  Boston  Bulldogs  and  raised  26  of  them.  All  but 
one  was  buried  in  her  back  yard  with  her  two  saddle  horses.  Pictures  of  her  pets 
adorned  the  walls  of  her  home. 


v\,o  sugaV 
te  sugar 


XS  nd  spices  together 

j  -ft  flour  sp  butte  • 

icM  “ 

n  stiffly  Tkes  three  Wer5/ 


Enjoy  her 
recipe  for 
Blackberry 
Jam  Cake 
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Kordlc  Stonccyphcr  Walker 


KARELLE  STONECYPHER  WALKER  was 
the  fashion  queen  of  the  county.  She  moved  to  Glen 
St.  Mary  around  1945  with  her  husband  Elijah 
James  (Lige)  Walker  who  was  employed  in  the 
turpentine  operations  at  Pinetop.  She  owned  and 
operated  Karelle’s  Town  Shop,  a  women’s  clothing 
store  in  McClenny  from  1962-1989  selling  the 
same  fashionable  clothing  and  accessories  that 
could  be  found  in  even  the  finer  stores  in  large 
cities.  Pier  taste  in  wearing  the  latest  fashions, 
and  helping  her  customers  do  the  same,  will 
tress  m  ^ e  remembered  for  many  years  locally.  She 

,  uvo.wf  Baker  County's  torxmost  sea  of  conclucie(j  many  fashion  shows,  the  first  time 

Nettie  Kowt,  £  toWNE  SHur,  ai  •  €ra 

F°onar°h  and  Mcefenng  Avenue  during  th  m  a  n  y 

citizens  had  taken 

part  in  this  type  event.  During  the  county’s 

Centennial  celebration,  Karelle  served  on 

the  store  windows  decorating  committee. 

She  was  a  charter  member  of  the  Ed  Fraser 

Hospital  Woman’s  Auxiliary.  Karelle  was 

a  devoted  mother  to  Scott,  Jamie  Kay  and 

Ronald  and  despite  being  a  business  woman 

her  home  and  the  care  of  her  family  was  Sample  of  handiwork  by  Maiden  Nettie 
,  r.  '  Rowe  displayed  at  Heritaqe  Park 

always  first.  Village. 


Enjoy  her 
recipe  for 
Peppers 
Stuffed  with 
Sausage 


PEPPERS STUFFED  WITH 

SAUSAGE 

6  peppers 

1/2  pound  of  lean  sausage  meat 
2  cups  cooked  rice 
1  tsp.  salt 

1  cup  strained  tomatoes 
1/2  cup  boiling  water 


Wash  peppers,  and  remove  the  seeds. 
Parboil  five  minutes  in  enough  water  to 
cover  them.  Remove  from  water  and  fill 
with  the  meat,  rice,  salt  and  tomatoes 
which  have  been  mixed  together.  Place 
in  baking  dish,  add  the  1/2  cup  of  boiling 
water,  and  bake  at  400°  for  one  hour.  Bread 
crumbs  may  be  used  in  place  of  the  cooked  rice. 
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Joyce  Burnsed  Guq 

JOYCE  BURNSED  GUY  was  the  daughter  of  County  Judge  B.R.  and  Myrtle 
(Mattox)  Burnsed  of  Glen  St.  Mary.  Her  father  also  served  as  Florida  State 
Representative.  He  was  teaching  school  at  the  age  of  1 9  and  taking  room  and  board 
with  the  Mattox  family  in  Charlton  County,  Georgia.  Their  daughter  Myrtle  was 
nine  years  old  at  the  time.  During  his  service  in  the  Army  in  1917  he  corresponded 
with  the  Mattox  family  from  where  he  was  serving  in  France.  Upon  return  he 
resumed  teaching  school  and  at  night  he  woidd  study  law.  Meanwhile,  he  attended 
a  Primitive  Baptist  Church  meeting  and  noticed  that  the  lovely  young  girl,  Myrtle 
Mattox,  had  grown  up  in  his  absence.  In  those  days  you  could  become  a  lawyer 
without  a  degree  so  he  passed  his  test  and  was  admitted  to  the  Georgia  bar  in  1 924- 
He  and  Myrtle  married  the  same  year.  Joyce  said  of  her  parents,  “Just  think,  my 
parents  went  from  the  horse  and  buggy  days  on  into  the  space  age  during  their 
lifetime.  ”  The  Burnseds  moved  to  Glen  St.  Mary  in  1 933.  As  Joyce  and  her  brother 
Bobby  were  growing  up,  their  mother  always  prepared  a  large  dinner,  ‘just  in  case 
friends  or  neighbors  dropped  by’,  and  it  consisted  of  at  least  one  or  two  selections 
of  meats,  two  or  three  fresh  vegetables,  three  different  types  of  breads  ( biscuits , 
cornbread  and  homemade  light  bread)  and  just  about  any  kind  of  dessert  you 
wanted.  Come  suppertime,  six  hours  later,  the  fare  is  repeated.  ”  Her  mother  was  a 
seasoned  educator  in  the  Baker  County  School  System.  Of  her  parents,  Joyce,  who 
married  Wayne  Guy,  once  said,  “It’s  the  simple  things  that  make  living  worthwhile 
such  as  love,  duty,  and  work.”  My  father  believed  this.  He  always  made  an  earnest 
effort  to  be  fair  and  perform  the  duties  of  office  well.  He  was  a  friend  to  the  people 
of  Baker  County.  He  loved  growing  things  and  working  in  the  garden  trying  to  grow 
unusual  plants.  My  mother  touched  many  lives  through  her  classroom  career.  She 
was  a  loving  mother  and  a  good  friend. 


JOYCES  BUGGER  REPS' 

HUSHPUPPIES 

2  TO  1  self-rising  corn  meal 
and  self-rising  flour 

3  eggs 

2  to  3  onions 
1  to  2  bell  peppers 
1  can  whole  kernel  corn 
Buttermilk 
Salt  and  pepper 


Enjoy  recipes 
from  the 
Glen  St.  Mary 
Burnsed 
F  amily 


Mix  all  ingredients  together  and  drop  into  hot 
oil. 

"These  are  the  best  hushpuppies,  ever!"  said  Joyce 
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ogee  Burnscd  Gug 

SWEET  POTATO  PIE 


3  cups  sweet  potatoes,  boiled  and  mashed 
3  eggs 

1-1/4  cup  milk 
3/4  cup  sugar 

1/4  tsp.  nutmeg  and  cinnamon 
1  tsp.  vanilla  and  lemon  flavoring 
1  tsp.  flour 
1/2  tsp.  salt 

Beat  eggs;  add  sugar,  seasoning  and  milk.  Add 
potatoes  and  stir  well.  Add  flour  and  salt.  Pour  in 
unbaked  pie  shell.  Bake  at  300°  about  40  minutes. 


MYRTLE'S  GRAPE  COBBLER 

Boil  5  cups  grapes  about  20  minutes  or  until  tender  in  1  cup  water.  Pour  into  shallow 
pan  and  mash.  Remove  hulls  and  seeds.  Put  grape  pulp  into  baking  pan.  Add  sugar 
to  taste.  Add  one  tsp.  pumpkin  pie  spices.  Add  pastry  on  top  and  bake  until  brown  at 
350°. 


Enjoy  recipes 
from  th€ 
Glen  St.  Mary 
Burnscd 
F  amily 
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Maude  F roser  Jones 

1908-1988 


MAUDE  FRASER  JONES  (1908N988)  was  born  in 
Sanderson  to  Thomas  and  Rosie  Roberts  Fraser.  She  married 
Dana  J.  Jones  (18890965)  from  west  Florida  who  was  in  the 
turpentine  business  and  managed  such  camps  as  Slocum,  Lake 
City,  Black  Jack  and  M cClenny  before  he  settled  at  Pine  Top 
as  camp  manager  for  Southern  Resin  &  Chemical  Company. 
While  at  Pinetop,  he  invented  and  patented  a  butterfull  cup 
cover  patterned  to  keep  chips  from  falling  into  the  cup.  Maude 
operated  the  company  commissary.  Dana  served  as  chairman 
of  the  Ration  Board  for  Baker  County  during  WWll,  deacon  in 
the  First  Methodist  Church  in  McClenny  and  was  a  member  of 
the  Hospital  Authority  for  Edwin  Fraser  Memorial  Hospital. 

Their  home  was  always  a  welcome  haven  for  anyone 
needing  a  resting  place,  a  meal,  or  friendship. 


CARAMEL  ICING 


2  cups  brown  sugar 
1  cup  granulated  sugar 
1/8  tsp.  baking  soda 
3/4  cup  cream 
1  egg  white 

Combine  sugars,  soda  and  cream.  Cook,  stirring 
constantly  to  325°  or  until  a  small  amount 
forms  a  soft  ball  when  dropped  into  cold 
water.  Cool  to  lukewarm  without  stirring.  Beat 
until  creamy,  an  unbeaten  egg  white  and  beat 
until  thick  enough  to  spread.  Will  frost  three  9 
inch  layers. 


Her  favorite 
cake  was  plain 
with  caramel 
icinq. 
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he  recipes  in  this  section  have  come  from  the 
publication  Taste  of  the  Glen.  It  was  published  by  members 
of  St.  Peters  in  the  Glen  Anglican  Church  in  Glen  Saint 
Mary,  Florida  as  a  fund  raiser  to  build  a  new  church. 
The  book  is  available  for  $  1 5  and  copies  can  be  purchased 
from  Heritage  Park  Village  between  the  hours  of  10  a. m. 
and  3  p.m.  Monday  through  Friday. 

Permission  to  reprint  some  of  the  recipes  came  from 
Magi  Taber,  wife  of  Lin.  The  story  of  Glen  Saint  Mary 
and  its  pioneer  settlers  appear  elsewhere  in  this  section  but 
it  would  be  impossible  to  capture  the  complete  panoramic 
view  of  the  Taber  family  and  their  contributions  to  the 
growth  and  development  of  Baker  County.  While  George 
Taber  brought  fame  to  Baker  County  with  his  nursery 
business  beginning  in  1881 ,  it  was  his  sons  wife,  Emily, 
who  brought  culture  and  refinement  when  she  arrived  in  1 9 35  to  start  life  as  the  wife  of  George  Taber, 
Jr.  The  nursery  compound  with  its  rows  of  antebellum  home  sites  with  wrap  around  porches  still 
exist  on  the  nursery  arid  ‘Mis'  Emily’  has  kept  the 


old  traditions  to  remarkably  blend  with  the  new. 
When  the  Tabers  entertain  on  the  lush  green, 
immaculately  landscaped  lawns,  or  inside  the 
enticing  Linwood  estate,  no  invitation  is  ignored. 
Ami,  as  Emily  Taber  is  affectionately  called  by 


This  gracious  lady  is  responsible  for 
organizing  the  county  library ,  beginning 
with  boohs  she  asked  her  friends  in 
Jacksonville  to  donate . 


Lin  Taber  clasps  his  mother 
Emily  Taber's  hand  durinq 
2001  banquet  where  she 
-sized  for  her  manq 
'a  Baker  County. 


her  friends  and  family,  entertains  with  class  along  with  her  daughter-in-law  Magi  and  they  leave  nothing 
to  be  desired  for  their  guests.  Beaten  Biscuits  are  a  Taber  family  tradition.  Ami  has  made  hundreds  at  a 
time,  fresh  out  of  the  oven,  for  family  and  friends.  She  can  still  whip  up  her  famous  ‘ Beaten  Biscuits’ , 
perhaps  not  like  her  Uncle  Billy  in  Sedalia,  Missouri  did  on  the  tree  stump,  but  they  are  still  a  treat 
at  Linwood  made  her  way.  When  Ami’s  mother  married,  she  inherited  the  biscuit  machine  that  had 
belonged  to  her  mother.  Ami’s  mother  would  put  the  dough  through  the  rollers  and  her  ‘Pappa’  would 
turn  the  wheel.  When  Ami  inherited  the  beaten  biscuit  machine,  she  and  George  had  the  nursery 
mechanic  motorize  it.  Guests  to  Linwood  are  often  served  the  beaten  biscuits  along  with  fresh  fruit  juice 
squeezed  from  fruit  grown  on  the  nursery.  From  jellies,  jams,  preserves  and  marmalades  all  made  with 
fruit  produced  on  the  nursery,  Ami  loves  to  bake  and  serve  her  beaten  biscuits. 


Today,  the  library  bears  her  name,  The  Emily  Taber  Library ♦ 

Since  1881  the  Taber  family  has  provided  jobs  for  the  citizens  of  Baker  County.  For  countless 
of  our  pioneering  citizens  it  was  their  first  opportunity  for  etnployment  and  money -paying  job.  Now, 
instead  of  trading  their  chickens  and  eggs  for  staples  at  the  local  grocery,  they  could  purchase  their  needs 
with  actual  ‘cash’.  Many  couples  met  and  fell  in  love  while  employed  at  the  Glen  St.  Mary  nursery 
and  generations  of  their  descendants  followed  their  forebears  as  employees.  For  years  the  Taber  family 
has  brought  fame  and  fortune  to  our  community  and  today  they  are  still  sharing  their  bounty  with  the 
citizens  of  our  county.  The  Taber’s  often  hold  events  on  the  beautiful  nursery  property  and  open  their 
home  for  nostalgic  tours  where  there  is  truly  a  masterful  display  of  times  past.  The  special  events  include 
a  taste  of  recipes  passed  down  from  generations.  Our  community  is  blessed  to  have  the  Taber  family 
with  all  their  elegance  and  grace  to  carry  on  the  traditions  of  their  fathers  and  share  their  unique  slant 
on  the  past  with  us  today. 
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T ostc  of  the  Glen 


1905  SALAD 

(Ensalada  1905) 

1  head  iceberg  lettuce 

2  tomatoes,  ripe,  cut  in  8th's 

1  /2  cup  Swiss  cheese,  cut  in  strips  or  grated 
1/2  cup  ham,  cut  in  julienne  strips 
1/4  cup  Spanish  olives,  green,  pitted 

2  tsp.  Romano  cheese,  grated 
1/8  cup  white  wine  vinegar 
1/3  cup  extra  virgin  Spanish  olive  oil 
4  cloves  garlic,  minced 
1  tsp.  Worcestershire  sauce 
Salt  and  pepper  to  taste 

1  tsp.  oregano 

2  tsp.  lemon  juice 

Toss  together  all  salad  ingredients  (first  5  ingredients).  Mix  garlic,  oregano  and 
Worcestershire  Sauce  in  a  bowl.  Beat  until  smooth  with  a  wire  whisk.  Add  olive  oil, 
gradually  beating  to  form  an  emulsion.  Stir  in  vinegar  and  lemon  juice  and  season 
with  salt  and  pepper.  Add  dressing  to  salad  and  toss  well.  Add  Romano  cheese  and 
toss  one  more  time. 

Notes:  I  never  measure  the  salad,  just  make  it  and  add.  We  like  lots  of  olives  and  cheese  and 
ham.  I  use  boiled  ham.  The  dressing  is  the  key.  I  double  the  recipe  to  store  it  in  the  refrigerator. 
Don’t  be  afraid  to  use  more  garlic.  Serve  with  good  hot  Cuban  bread  and  maybe  black  beans 
and  rice!  Excellent!  Magi  Taber  &  Ellen  Webb 


APPLE  FRITTERS 

1-1/2  cup  self-rising  flour 

1  Tbsp.  sugar 

2  eggs 

2/3  cup  milk 
1  Tbsp.  oil 

3  cups  coarsely  grated  apples 

Mix  the  batter  ingredients  together.  Peel  and 
core  the  apples,  grate  coarsely  and  squeeze  to 
get  most  of  the  water  out.  Stir  apples  into  the 
batter.  Heat  oil  in  a  deep  fryer  to  375°.  Slide 
about  1 13  cup  batter  from  a  spoon,  into  oil  and 
fry  until  done.  Drain  on  paper  towels  and  roll  in 
powdered  sugar  or  cinnamon  and  sugar.  If  the 
batter  gets  too  thin  from  the  apple  juice,  add  a 
bit  more  flour. 


Notes:  This  is  the  recipe  used  in  the  late  1970’s  at  the  Westside  Elementary  School 
Halloween  Carnival.  They  were  cooked  in  the  large  outdoor  deep  fryers.  Aggie  Kline 
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T astc  of  the  Glen 


BAKED  VIDALIA  ONION  DIP 

2  cups  (8  -  ounces)  Swiss  cheese,  shredded 
2  cups  onion,  chopped 
2  cups  mayonnaise 
2  tbsp.  Parmesan  cheese,  grated 

Combine  Swiss  cheese,  onions  and  mayonnaise  in  a 
medium  bowl,  stir  well.  Spoon  mixture  into  a  lightly 
greased,  deep,  1  quart  baking  dish  and  sprinkle  with 
Parmesan  cheese.  Bake  at  325°  for  40  -  45  minutes,  or 
until  mixture  is  thoroughly  heated.  Serve  with  crackers 
or  French  bread  cubes.  Magi  Tober  &  Judy  Drake 

BEATEN  BISCUITS  ~  CHARLESTON 

6  cups  flour 

1  cup  lard,  cold 

2  Tbsp.  sugar 
1-1/2  tsp.  salt 
1  cup  water  (more  or  less) 

Cut  lard  (shortening)  into  flour,  sugar,  and  salt.  Add  water.  Mix  well  to  stiff  dough.  Put 
through  Beaten  Biscuit  Rollers  over  and  over  until  it  makes  a  "popping"  sound.  Roll 
about  1  /2"  thick.  Cut  with  small  1"  +  cutter.  Prick  with  3-prong  fork  3  times.  Bake  at 
325°  for  30  minutes. 

Notes:  This  is  an  old  recipe.  Early  on  the  biscuits  were  “ beaten ”  on  a  stump.  The  stump  had  to 
become  seasoned  like  air  old  seasoned  iron  skillet.  You  would  fold  it  over  and  over.  As  time  went 
on  and  electricity  came  into  vogue,  steel  rollers  were  mounted  on  an  old  sewing  machine  base. 

A  motor  and  belt  were  added  to  make  it  “up  to  date ” .  Emily  Taber 

BISCOTTI 

1  cup  butter,  softened 

2  cups  sugar 
4  large  eggs 

3  Tbsp.  Kahlua 

4  1/2  cups  flour 
3  tsp.  baking  powder 
1/2  tsp.  salt 
3  Tbsp.  cocoa 

2  cups  pecans  or  almonds,  chopped 

Cream  butter  and  sugar  in  a  large  bowl;  beat  at  medium  speed  with  mixer  until  light 
and  fluffy.  Add  eggs,  beating  well.  Mix  in  Kahlua  and  set  aside.  Combine  flour  and 
next  3  ingredients  and  add  to  butter  mixture.  Stir  in  nuts.  Divide  dough  in  half;  shape 
each  portion  into  a  9"  X  2"  log  and  place  on  a  greased  baking  sheet.  Bake  at  350°  for 
30  minutes  or  until  firm.  Cool  on  baking  sheet  5  minutes.  Remove  to  wire  racks  to  cool 
completely.  Cut  each  log  diagonally  into  1  /2" thick  slices  with  a  serrated  knife  using 
a  gentle  sawing  motion.  Place  on  ungreased  baking  sheets.  Bake  at  350°  for  5  -  7 
minutes.Turn  them  over  and  bake  another  5-7  minutes.  Remove  to  wire  racks  to  cool. 
Emily  Taber 
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T astc  of  the  Glen 


The  F ranklin 
Mercantile 
around  1908. 
This  photo 
confirms 
that  the 
buildinq  was 
constructed 
before  the 
F  ronklins 
purchased 
the  property 
in  1911.  The 

younq  boy  on  the  porch  is  Georqe  L.  Taber,  Jr.  of  the  Glen  St.  Mary's  Nurseries.  Notice  the 
old  Glen  Depot  in  the  background  and  two  men  sittinq  on  the  railroad  tracks. 

BREAKFAST  COOKIES 

(Old  fashioned  Ranger  cookies) 

1  cup  unsalted  butter  -  softened 
3/4  cup  brown  sugar 
3/4  cup  white  sugar 

2  eggs 

1  tsp.  vanilla 

2  cups  all-purpose  flour 
1/2  tsp.  baking  soda 
1/2  tsp.  baking  powder 

1  cup  coconut 

2  cups  quick  oats 

2  cups  corn  flakes  (or  any  cereal  of  choice) 

1  cup  raisins 

Cream  butter  and  sugars.  Add  vanilla  and  eggs.  Sift  dry  ingredients  and  add  to  butter- 
sugar  mixture.  Stir  in  cereal,  oats,  coconut,  raisins  and  roll  into  small  1 "  balls  and  flatten 
on  greased  cooked  sheet.  Bake  at  325°,  10-12  minutes.  Cool  on  wire  racks.  Store  in  a 
cookie  tin.  Makes  approximately  4-1/2  dozen  cookies. 

Notes:  Theses  cookies  contain  all  the  fixin’s  for  a  good  breakfast,  hence  the  name  Breakfast  Cookies. 


BROCCOLI  SALAD 


1  head  broccoli 

1/2  cup  sweet  onion,  chopped  fine 
1/2  lb.  bacon,  fried  and  crumbled 
1  cup  shredded  cheddar  cheese 
1/2  cup  mayonnaise 
1/4  cup  sugar 
1  Tbsp.  vinegar 


Cut  broccoli  florets  into  small  pieces.  Add  the  onion  (use  more  or  less  as  desired), 
bacon  and  cheese.  Combine  dressing  ingredients  and  mix  all  together.  If  you  like  a 
thinner  dressing,  substitute  part  Half  &  Half  or  evaporated  milk  with  the  mayonnaise. 
Serves  6.  Aggie  Kline 
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CABBAGE  SOUP 


1  small  head  of  cabbage,  cut  up 
3  to  4  carrots,  chopped  or  diced 
3  to  4  sticks  celery,  diced 

2  jars  mushrooms,  can  use  fresh  mushrooms 

1  large  onion,  diced  (you  can  use  6  green  onions  and  dice  the  entire  onion) 

1  large  green  pepper,  diced 

2  cloves  garlic,  minced 

1  large  can  diced  tomatoes 
1  envelope  Lipton's  Onion  Soup  Mix 
1  large  can  V8  juice 
5  cubes  beef  bouillon 

3  cups  water 


Prepare  all  vegetables  and  put  into  large  stock  pot.  Pour  in  V8  juice  and  water.  Add  the 
bouillon  cubes.  Add  the  soup  mix.  Salt  and  pepper  to  taste  and  you  can  add  seasoning 
salt  and  other  spices  if  desired.  Bring  to  a  boil  and  cook  on  low/simmer  for  several  hours 
until  veggies  are  slightly  crisp .Jaroh  Wilk 


CALAMONDIN  & 

KUMOUAT  JAM 

1  cup  kumquats,  thinly  sliced 
1  cup  calamondins,  thinly  sliced 

1- 1/2  cups  water,  divided 

2- 1/2  cups  sugar 

Cook  each  fruit  separately  in 
water  and  then  put  together 
with  the  sugar.  Cook  slowly  until 
the  sugar  is  dissolved;  then  boil 
1 0  minutes.  Let  stand  1 0  or  1 5 
minutes  and  put  in  jars. 

Emily  Taber 


CHEESE  BITS 

BISCUITS 

2  cups  sharp  cheese,  shredded 
2  sticks  butter 
2  cups  flour,  sifted 
Salt 

1/2  tsp.  paprika 
1/2  tsp.  red  pepper 


CARAMEL  ROLLS  FROM 

FROZEN  BREAD 

2  loaves  frozen  bread  dough 
1  stick  butter,  melted 

1  cup  brown  sugar 

1  small  pkg.  vanilla  pudding  mix,  not  instant 

3  Tbsp.  milk 

1  tsp.  cinnamon 

2/3  cup  white  Karo  syrup 

2/3  cup  sour  cream 

Partially  thaw  the  bread  dough.  Cut  one  loaf  in 
small  pieces  and  put  in  a  greased  9X13  pan. 
Mix  the  rest  of  the  ingredients  together  and 
pour  over  the  bread  pieces.  Cut  2nd  loaf  and 
place  evenly  in  pan.  Let  rise  and  then  bake 
in  preheated  350°  oven  for  25  to  30  minutes. 
Aggie  Kline 


Cream  butter  and  cheese  together.  Add  flour  and  seasonings  (which  have  been  mixed 
together).  Knead  like  biscuits.  Shape  into  long  rolls.  Wrap  in  waxed  paper  and  store  in 
refrigerator.  When  hard,  slice  and  bake  1 2  minutes  at  325°  or  until  brown.  Emily  Taber 
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CORN  CHOWDER 

1  lb.  bacon  cut  in  small  cubes 

2  lb.  onions  chopped  fine 

1  /2  green  pepper  chopped 

3  cups  water 

5  cups  potatoes  cubed 

1  small  jar  pimentos 

1/4  cup  coffee  creamer  (or  Half  &  Half) 

2  tsp.  salt/little  pepper 

2  #2  cans  whole  kernel  corn 

In  Dutch  oven,  fry  the  cut  up  bacon.  Brown 
the  onion  and  green  pepper.  Add  this  to 
the  3  cups  water  and  add  potatoes.  Cook 
slowly  until  done.  Add  the  pimentos, 
creamer,  salt,  pepper  and  corn.  Emily  Taber 


CREAM 

1  Tbsp.  sugar 
1-1/2  tsp.  salt 

1  cup  sour  cream 
3  Tbsp.  grated  onion 

2  Tbsp.  white  vinegar  or  lemon  juice 
4-1/2  cups  thinly  sliced  cucumbers 

Peel  cucumbers  if  you  wish  before  slicing.  Combine  all  other 
ingredients  and  mix  with  cucumbers.  Chill  at  least  2  hours  before  serving,  stirring  now  and  then. 

Notes:  Cucumber  Salad  with  dill;  Stir  1  tsp.  dill  seeds  into  the  dressing.  Also,  if  you  like  a  more 
tart  salad,  omit  the  sugar.  Aggie  Kline 


ry  corn  chowder  and 
chix  salad  sandwich 
for  lunch 


CHICKEN  SALAD 

3/4  lb.  cooked  chicken  breasts  cut  into 

bite  sized  pieces 

1/2  cup  celery,  finely  diced 

1/3  cup  dill  pickles  or  gherkins, 

finely  diced 

1/4  cup  mayonnaise 

2  Tbsp.  sour  cream 

2  Tbsp.  fresh  parsley,  chopped 

1  tsp.  Dijon  mustard 

1  tsp.  lemon  juice 

1/2  tsp.  salt 

1/4  tsp.  black  pepper 

Place  all  ingredients  in  a  large  bowl; 
mix  until  blended.  Yields  about  2/3 
cup  per  serving.  Jarah  Wilk 

CUCUMBERS  IN  SOUR 


EGGPLANT  CASSEROLE 


1  medium  eggplant 

1/2  cup  grated  cheddar  cheese 
1/2  cup  cracker  crumbs,  crushed 
3/4  cup  milk 

2  Tbsp.  melted  butter 
2  eggs,  beaten 

1  tsp.  salt 
1/2  tsp.  pepper 

1/2  cup  cracker  crumbs,  crushed 

1  cup  grated  cheddar  cheese 

2  Tbsp.  melted  butter 


Peel  and  slice  the  eggplant,  cover  with  water  and  simmer  about  1 5  minutes  until 
tender.  Drain  well  and  add  the  next  7  ingredients.  Mix  well  and  pour  into  an  8"  square 
baking  dish.  Mix  the  last  3  ingredients  to  make  the  topping  and  sprinkle  over  the 
eggplant  mixture.  Bake  at  350°  for  about  30  minutes  until  set.  Aggie  Kline 
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HOT  CHICKEN  SALAD 

2  cups  cubed  chicken  or  turkey 
2  cups  chopped  celery 
1/2  cup  chopped  toasted  almonds 
2  Tbsp.  grated  onion  (or  more) 

1/2  cup  chopped  green  pepper 
1/2  tsp.  salt 
1/2  cup  mayonnaise 
2  Tbsp.  chopped  pimento 

2  Tbsp.  lemon  juice 

1/2  can  cream  of  chicken  soup 
1/2  cup  grated  American  cheese 

3  cups  crushed  potato  chips 


Combine  all  but  cheese  and  chips.  Toss  lightly  and  spoon  into  casserole.  Spread  chips 
and  cheese  on  top.  Bake  in  350°  oven  for  25  minutes  or  until  brown  and  bubbly. 

Notes:  After  making  this  several  times  one  learns  he  or  she  can  add  or  subtract  amounts  of 
chicken  or  cheese,  etc.  The  main  thing  to  remember  is  not  to  let  it  be  too  dry.  This  can  be  frozen 
but  I  find  it  to  get  a  little  watery.  A  really  good  luncheon  dish.  Magi  Taber 


MARION'S  CHERRY  SALAD 

2  (3  oz.)  pkgs.  cherry  Jell-0 
2  cups  boiling  water 
1  envelope  unflavored  gelatin 
1/2  cup  cold  water 

1  cup  sugar 

2  -1  lb.  cans  sour  pitted  cherries 
1  can  (large)  crushed  pineapple 
1  cup  broken  pecans 


Dissolve  cherry  Jell-0  in  boiling  water.  Dissolve  gelatin  in  cold  water.  Combine  2 
gelatins  and  add  sugar.  Let  cook  and  add  pineapple,  cherries  (including  juice)  and 
pecans.  Chill  in  mold.  Serve  with  a  dressing  of  mayonnaise,  cottage  cheese  and  a  small 
amount  of  bleu  cheese  mixed  together.  Serves  20  Emily  Taber 


JANE'S  CHEESE  GRITS 

6  cups  boiling  water 
2  cups  coarse  grits  (washed) 

2  cups  shredded  cheddar  cheese 
1  Tbsp.  Worcestershire  Sauce 
1  1/2  Tbsp.  Lowery's  Seasoned  Salt 

3  beaten  eggs 
1/2  stick  butter 
Dash  ofTabasco 

Cook  grits,  stirring  'til  water  is  absorbed  (about  5  minutes  on  high,  then  25  minutes  or  so 
on  medium  heat).  Remove  from  heat  and  add  all  the  rest  of  the  ingredients  and  a  dash 
ofTabasco.  Pour  into  greased  casserole  dish.  Bake  uncovered  for  45  minutes  at  350°. 

Notes:  The  recipe  calls  to  let  this  set  several  hours  or  overnight  before  baking  but  I  never  do.  Also 
you  can  use  any  other  kind  of  cheese.  Can  be  frozen.  Magi  Taber  &  Frances  Boyles 
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OLD  FASHIONED 

POTATO  PONE 

6  sweet  potatoes,  raw 
1/2  cup  sweet  cream 
1/2  tsp.  nutmeg 
1  cup  molasses 
1/2  cup  nuts,  chopped 

1  stick  butter 
1/2  tsp.  vanilla 

2  eggs 

1/4  cup  sugar 

Peel  and  grate  potatoes.  Combine  all 
ingredients;  pour  into  shallow  baking 
dish  and  bake  in  moderate  oven,  stirring 
several  times  until  it  begins  to  brown, 
then,  let  a  crust  form.  Magi  Taber 


PECAN  PIE 

1  unbaked  pie  shell 

2  cups  pecan  meats,  broken 

3  eggs,  slightly  beaten 
1  tsp.  vanilla 

1/4  tsp.  salt 

1  cup  white  Karo  Syrup  (can  use  lite) 

1  cup  white  sugar 

Place  unbaked  pie  crust  in  bottom  of  9" 
or  1 0"  pie  pan.  (glass  or  ceramic  plate 
gives  a  nice  crust)  Beat  eggs  slightly.  Add 
vanilla,  salt,  syrup,  and  sugar.  Place  in 
preheated  450°  oven  for  1 0  minutes  then 
turn  down  oven  to  350°  and  continue 
baking  for  30  minutes.  Cool  and  enjoy. 
Serves  8  at  least.  Freezes  well. 

Notes:  from  the  1972  Jacksonville 
Sesquicentennial  Cookbook  (150  years) 
called  Santora’s  Succulent  Pecan  Pie  -  it’s  a 
winner  that  I’ve  used  for  years  and  I  simply 
doubled  the  amount  of  pecans.  Sue  Krall 


ORIENTAL  SALAD 

1  (3  oz.)  pkg.  orange  Jell-0 
1  can  cranberry  sauce  with  berries 
1/2  cup  celery,  chopped 
1  cup  apples,  chopped 

Prepare  Jell-0  in  one  cup  boiling  water. 
Stir  in  cranberry  sauce,  apples  and 
celery.  Chill  until  firm.  Garnish  with  a 
dollop  of  mayonnaise.  Magi  Taber 


PENNSYLVANIA 

DUTCH  BREAD 

PUDDING 

2  eggs,  well  beaten 
1/2  cup  sugar 
2  cups  milk 
1/4  tsp.  nutmeg 

4  cups  day  old  bread  or  cake  cut  in  1  /2" 
cubes 

1/4  cup  raisins 

Beat  sugar,  milk  and  nutmeg  into  the 
eggs.  Butter  a  1  1/2  quart  baking  dish. 

Put  the  bread  cubes  into  the  dish  and 
pour  the  egg  mixture  over  it.  Let  stand 
until  bread  is  thoroughly  soaked.  Mix 
in  the  raisins.  Bake  at  350°  for  about  25 
minutes.  Serve  warm  or  cold.  Aggie  Kline 
Note:  Kids  like  this  for  breakfast  too! 
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POLYNESIAN 

GINGER  PIP 

1  cup  mayonnaise 

1  cup  sour  cream 

1/4  cup  onion,  chopped 

1/4  cup  fresh  parsley,  finely  chopped 

1/4  cup  water  chestnuts,  chopped 

2  Tbsp.  candied  ginger 
2  cloves  minced  garlic 
1  Tbsp.  soy  sauce 
Dash  of  salt 

Mix  and  serve  with  sesame  crackers. 
Magi  Taber 


PRESBYTERIAN 

MUSTARD  SAUCE 

FOR  HAM 

1/2  cup  sugar 

1  1/2  tsp.  flour 

1/4  cup  prepared  mustard 

1/8  cup  butter  melted 

1/4  cup  vinegar 

1  egg  beaten 

1/2  cup  boiling  water 

Melt  butter  in  sauce  pan.  Add 
remaining  ingredients  and  blend 
until  smooth.  Cook  over  medium  heat 
until  thick.  This  will  keep  for  months 
in  the  refrigerator  in  a  tightly  closed 
container.  Magi  Taber 


POPPY  SEED 
MUSTARD  DRESSING 

1/2  cup  sugar 
2  Tbsp.  prepared  mustard 
2  Tbsp.  poppy  seeds 
2  tsp.  onion  grated 
2  tsp.  salt 

2  cups  vegetable  oil 

2/3  cup  apple  cider  vinegar 

Spinach 

1/2  head  lettuce 
Radishes/bell  peppers 

Mix  first  7  ingredients.  Pour  over  spinach 
and  lettuce  adding  radishes  and  peppers. 
Magi  Taber  &  Gary  Fraser 


PRESBYTERIAN 

PUNCH 

1  quart  ginger  ale 
1  (12-oz.)  can  frozen  orange  juice 
1  (46  -  oz.)  can  orange  juice 
1  (46  -  oz.)  can  pineapple  juice 
1(12-  oz.)  can  frozen  lemonade 

Combine  all  ingredients  adding  the 
ginger  ale  last.  You  can  float  fruit ....  slices 
of  apples  or  pineapple,  strawberries,  etc. 
Good  enough  not  to  want  the  "stronger 
stuff".  Serves  50.  Magi  Taber  &  Emily  Taber 


RAMAKI 

Polish  Kielbasa  sausage  links 
Bacon 

Sliced  water  chestnuts 
Sweet  Baby  Ray's  BBQ  sauce 

Cut  bacon  slices  in  3  pieces.  Cut  Polish  sausage  into  1/4"  pieces.  Wrap  the  sausage  pieces 
and  the  water  chestnuts  up  in  the  bacon  strips.  Secure  with  wooden  toothpick.  Brush  on 
BBQ  sauce.  Bake  on  a  cookie  sheet  until  bacon  is  done  (30  -  45  minutes)  in  a  325°  oven. 

Notes:  Two  links  of  sausage  yield  about  28+  pieces  . . .  bacon  the  same  but  it  is  hard  to  measure. 
You  just  have  to  practice.  These  are  always  a  hit  with  the  men.  1  have  used  venison  sausage  arid  it 
is  good,  also.  Magi  Taber 
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oJanderson 


L  he  small  town  of  Sanderson,  located  about  12 
miles  west  of  the  present  county  seat  of  M cClenny, 
was  once  a  bustling  community  of  notable  settlers  and 
the  first  county  seat  of  Baker  County.  First  called 
Newburg/Newberg  as  early  as  1856  no  legend  survives 
to  relate  the  reason  for  that  name,  but  Newburg  was 
changed  to  Sanderson  Station  in  1859.  The  little 
logging  camp  settleinent  was  named  for  the  president 
of  the  railroad,  John  P.  Sanderson,  (early  residents 
pronounce  it  San-er-son)  who  was  an  early  resident. 
The  settlement  saw  activity  in  the  Civil  War  when  the 
Battle  of  Ocean  Pond  took  place  a  few  miles  west  of 
the  area.  Thomas  Canova,  whose  father  George  was 
a  large  land  holder  and  merchant  in  Sanderson  during 
the  late  1800s,  was  sent  to  Virginia  during  the  Civil 
War  as  a  telegraph  operator  and  was  the  one  who 
telegraphed  lThe  Yanks  are  coming  and  alerted  the 
Confederates  to  prepare  for  the  Battle  of  Olustee,  the 
only  significant  battle  fought  in  Florida  during  the  Civil  War.  Amanda  Fraser  Williams,  daughter  of 
early  Sanderson  pioneer  Thomas  Jefferson  Fraser,  was  said  to  be  the  only  woman  to  be  given  a  Florida 
Civil  War  Pension  for  the  valuable  service  rendered  in  nursing,  caring  for,  and  providing  food ,  clothing 
and  shelter  for  soldiers  who  were  wounded  in  the  Battle  of  Olustee.  She  was  an  eighty  five  year  old 
invalid  when  she  was  awarded  the  $360  annually  by  the  state  according  to  the  papers  filed  in  the  Office 
of  Secretary  of  State,  May  13,  1935.  Three  of  Amandas  brothers  served  in  the  Confederate  War.  The 
Fraser  family  buried  many  of  the  dead  soldiers  on  their  Cedar  Creek  property  north  of  Sanderson. 

Charles  A.  Finley,  who  had  taken  part  in  the  Confederate 
War,  established  the  county’s  first  newspaper  in  Sanderson.  After  the 
Confederate  War  Elisha  Greene’s  slave  and  farm  foreman,  Samuel 
Sperring,  left  his  master’s  farm  south  of  Sanderson,  Florida  at  the 
encouragement  of  his  former  owner  and  moved  to  Jacksonville  where  he 
eventually  ran  the  first  respectful  'negro’  business  on  Bay  Street.  Later 
Samuel  was  elected  to  the  Florida  Senate.  He  returned  to  Sanderson 
at  the  death  of  his  ‘master’  and  wrote  the  eulogy  for  Elisha  and  dug 
his  grave.  Elisha  Greene  paid  his  slaves  a  small  salary,  built  them  nice 
cabins  to  live  in,  and  educated  them  along  with  his  family. 

George  Canova  and  his  wife,  the  former  Diana  Greene,  daughter 
of  early  settler  Elisha  Greene,  donated  land  for  a  Masonic  Lodge  to  be 
constructed  and  thus  the  Masonic  Order  was  established  there,  the  first 
in  the  county.  George  and  Diana  had  1 2  children  who  were  educated  and 
schooled  in  music.  Their  granddaughter,  Judy  Canova,  became  a  famous 
movie  star  in  Hollywood  during  the  1920-30’s  playing  hillbilly  roles 
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Georqe  Paul  Canova 
murctercd  bq  an  unknown 
assailant  1 898  Sanderson,  FL 
(18^-1898) 


Old  Canovo  Home  in  Sanderson,  Florida,  located  across  rail  road  tracks  on  the  northwest  corner  where  present 
dag  post  office  stands.  The  horse  is  Prince,  the  same  horse  George  Paul  Canovo  was  drivinq  when  assassinated 
June  5,  1 898.  Thaddeus  Hill,  is  holding  the  horse.  The  Mann  family  later  owned  this  home.  Built  by  the  Canova 
F amily  in  1 880's  and  was  later  remodeled  by  Lillie  Mann.  Canova's  returned  for  years  and  held  reunions.  New 
(1990's)  Post  Office  was  built  in  this  location. 


and  yodeling  herself  to  fame  from  the  New  York  stage,  radio,  and  television.  Many  Sanderson  residents 
of  the  time  reported  seeing  her  play  barefoot  and  in  pig  tails  with  her  cousins  in  the  sandy  streets  of  the 
little  town. 

Her  daughter  Diane  became  a  movie  star  in  the  40-50's  era.  Members  of  the  Canova  family  are 
scattered  throughout  the  world  and  have  received  many  awards  for  their  accomplishments.  Their  huge, 
two  story  rambling  home  was  the  place  for  many  social  events  during  the  late  1800’s  in  Sanderson. 
George  was  murdered  in  1 898  for  his  religious  belief  and  after  that  the  family  moved  away. 

A  few  early  Sanderson  settlers  were  the  Dobson,  Greene,  Register,  Woods,  Mann,  Fraser, 
Canova,  Richardson,  Pons,  Gurganus,  Williams, 

Burnsed,  Cobb,  Combs,  Crews,  Raulerson, 

Webster,  Wilson,  Harvey,  Jones,  Maddock, 

Maddox,  Davis,  Sweat,  Roberts,  DeMigelo,  Alford, 

Bevis,  Jefferson,  Gaskins,  McCrea,  Blue,  Hill  and 
Burnett.  Raiford  Daniel  Crews  and  his  wife  Mirtie 
Rhoden  Crews  moved  to  Sanderson  in  1947  and 
Reverend  Crews  served  as  a  beloved  minister  in  the 
area  for  many  years .  Sanderson  was  once  a  flourishing 
business  community  until  the  late  1800s.  There  was  a 
large  hotel ,  large  homes ,  a  number  of stores ,  a  huge  cotton 
gin,  a  blacksmith  shop,  a  school  and  a  railroad  station. 

But  due  to  a  heavy  population  growth  in  Darbyville 
Village  (later  named  M cClenny) ,  12  miles  to  the 
an  effort  was  made  by  the  citizens,  primarily  a 

Captain  Carr  M cClenny,  to  transfer  the  county  seat  at  Sanderson  to  M cClenny. 
took  place  on  September  30,  1886  to  determine  if  the  county  seat  should  be  moved 
son.  The  returns  revealed  220  for  moving  versus  207  for  keeping  the  county  seat  in 


Site  of  the  Canova  Home  Renovation:  St.  Auqustine, 
FL  April  1999.  Restoration  Committee  members 
Jesse  Grantham  (Winter  Sprinqs,  FL),  LaViece 
Moore-F raser  Smallwood,  (Macclenny,  FL)  Bert 
Canova  (Yalaha,  FL)  and  dauqhter  Joyce  Canova 
Seidler  (Seattle,  WA) 


196 


Sanderson,  a  difference  of  23  votes.  On  February  7,  1887,  the  county  commissioners  ordered  Sheriff 
J.M.  Vanbukink  to  move  all  public  property  from  Sanderson  to  McClenny.  These  records  have  been 
preserved  in  the  present  county  court  house.  (Note:  Due  to  incorrect  reporting,  the  courthouse  in 
Sanderson  did  not  burn  and  destroy  records.  In  1888,  the  Yellow  Fever  Epidemic  almost  wiped  out  the 
entire  county  population.  Settlers  who  survived  and  remained  in  the  area  take  great  pride  living  in  the 
land  of  their  forebears . ) 

Until  the  1950's  only  one  telephone  existed  in  Sanderson.  It  was  a  pay  phone  located  in  the 
grocery  store  of  Thomas  Orson  ‘Pat’  Mann  and  Eva  Raulerson  Mann,  both  pioneer  citizens.  Pat 
Mann  was  in  the  turpentine  business  while  ‘Mis'  Eva'  ran  the  store.  Most  of  the  time  it  was  their 
son  Buck  who  would  jump  on  his  old  mule  Pete,  and  take  messages  to  the  town  people  day  or  night, 
whenever  a  call  would  come . 

“For  more  than  30  years  it  was  up  to  us  to  deliver  phone  messages  that  came  into  Sanderson  rain 
or  sunshine,”  said  ‘ Mis’  Eva.  “We  delivered  messages  when  the  boys  were  wounded  or  killed  overseas 
in  the  war  or  when  there  had  been  an  accident  or  death.  People  really  relied  on  us  to  get  the  messages 
to  them,  and  they  knew  something  usually  bad  had  happened  when  they  saw  us  coming.  We  walked  to 
deliver  the  messages  or  either  we  rode  the  mule.  Sometimes  we  even  had  to  close  the  store  to  go  when 
only  one  of  us  was  around.  The  service  was  free;  we  wouldn’t  have  ever  thought  about  charging.  Most 
people  in  Sanderson  didn’t  have  phones  until  the  60’s,”  she  said. 

The  Thomas  Sweat  family  members 
were  educators  and  taught  school  at  the  two 
story  stucco  school  building  after  their  move  to 
Sanderson  m  1 934.  Thomas  served  as  principal 
and  his  wife  Virginia,  was  a  biology  and  history 
teacher.  Their  son  Thomas,  his  wife  Hope,  and 
daughters  Geraldine  and  LaVada  were  teachers 
as  was  Neva,  wife  of  Thomas  and  Virginia’s 
son  Leon.  In  1936  a  brick  school  for  elementary 
studetits  was  constructed  next  to  the  two  story 
stucco  that  housed  the  high  school  students.  At 
one  time  more  than  half  the  faculty  consisted 
of  the  Sweat  family.  In  early  days,  only  three 
teachers  had  a  car,  Miss  Karlie  Tyler,  Mrs. 
Clifford  Dobson,  and  the  principal  Mr.  Thomas 
Sweat. 

Most  of  the  teachers  rode  the  school  bus 
to  and  from  school  each  day  with  the  students. 
Some  teachers  took  room  arid  board  in  the  homes 
of  their  students.  Most  people  in  Sanderson 
purchased  their  food  on  credit,  paying  for 
it  annually  when  the  crops,  such  as  tobacco  or 
cotton,  came  in.  Saturdays  were  prosperous  days  for  the  Sanderson  merchants.  Most  people  either  rode 
a  horse  or  mule  to  town,  or  if  they  brought  their  families ,  they  would  come  by  horse  and  wagon.  They 
would  visit  and  catch  up  on  the  news,  and  if  fortunate  enough,  they  would  buy  a  five  cent  cup  of  ice 
cream  sold  by  Aunt  Sallie  Blue  when  it  arrived  by  train  packed  in  dry  ice.  Also,  if  they  could  afford  it, 
they  would  purchase  a  big  slab  of  red  rmd  cheese,  some  soda  crackers  and  an  R.C.  Cola  for  lunch  or 
a  snack. 


1912  Sanderson  Pioneers  and  Veterans  at  Confederate 
Soldier's  Reunion,  Jacksonville,  Florida  from  left  to  riqht: 
Sophia  (Davis)  Dowlinq,  wife  of  Darlinq  Dowlinq,  William 
Henrq  Stone,  Sr.,  Darlinq  W.  Dowlinq,  Henrietta  Stone  (Sister 
to  William  Henrq  Stone,  Sr.)  seated:  Harriette  Stone,  wife 
of  William  Henrq  Stone,  Sr.,  Lazarus  Dowlinq  and  Melinda 
Dowlinq.  NOTE:  All  Baker  Countq  Veterans  in  this  photo 
were  injured  in  the  confederate  war.  William  Henrq  Stone 
was  injured  in  the  ankle  and  hip,  notice  him  leaninq).  A  part 
of  Darlinq  W.  Dowlinq's  ear  and  nose  is  missinq.  Lazarus 
(called  Laq)  was  also  injured. 
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Most  town  residents  are  four  and  five  generations  removed  from  the  original  town  settlers  whose 
reasons  for  coming  to  Baker  County  in  the  first  place  are  obscure  history.  Some  Civil  War  soldiers  who 
once  trekked  through  the  heart  of  Sanderson  on  their  way  to  the  one  and  only  major  battle  in  Florida  left 
their  impressions  of  Sanderson  penned  in  their  diaries  and  the  letters  they  mailed  home  to  their  families . 
“Our  destination  turned  out  to  be  Sanderson  about  50  miles  west  of  Jacksonville,”  wrote  First  Lt.  Tally 
M cCrea,  a  former  West  Point  roommate  of  General  George  Custer.  “It’s  a  spot  the  men  call  ‘Camp 
Misery,’  he  noted  in  a  diary  entry  on  February  5,  1894.  He  was  wounded  in  both  legs  during  the  battle 
of  Olustee  but  survived  to  become  a  Brigadier  General  after  the  war. 

Scrawled  in  the  diary  of  Leonard  Peck,  Co.  G.  7th  Connecticut  volunteers  in  1874  was  this 
impression.  “I  had  a  chance  to  look  around.  This  Sanderson  is  not  much  of  a  place,  a  few  houses  and 
a  good  railroad  depot.  The  business  of  the  day  was  killing  hogs,”  he  wrote. 

Early  Florida  descriptive  records  say  that  travelers  venturing  into  the  piney  woods  of  Sanderson 
often  ‘come  upon  huge  wheeled,  ox-drawn  carts  carrying  cypress  logs  to  the  lumber  mill  just  out  of 
town.  The  workers  carry  lunch  buckets  usually  filled  with  corn  bread,  black-eyed  peas  boiled  with 
white  bacon  (salt  pork)  and  ajar  of  cane  syrup.  After  the  peas  and  bacon  are  eaten,  the  cornbread  is 
dipped  in  syrup  held  in  the  bucket  lid.  Greens  and  bacon,  ‘poke’  chops  and  beans,  biscuits,  boiled  sweet 
potatoes,  rice  and  cowpeas  provide  variety’ ,  the  account  revealed. 

The  late  Roy  Harvey,  who  served  as  county  commissioner  for  28  years,  remembered  that  in 
1925,  “property  went  sky  high  around  here  and  sold  for  $5  an  acre.”  He  said  his  grandfather  once 
bought  50  acres  for  .50  cents  an  acre  and  thought  that  was  a  lot  of  money.  Roy  made  $50.00  a  month 
as  county  commissioner.  He  remembered  that  his  daddy  never  owned  a  car.  He  said  his  daddy  was  still 
walking  into  town  from  the  farm  to  buy  his  groceries  when  he  was  78  years  old.  “I  remember  the  first 
car  I  saw  coming  down  the  read.  Why,  1  hadn’t  ever  seen  anything  more  than  a  kerosene  lamp  and 
I  thought  surely  you  could  see  as  far  as  three  miles  down  the  road  those  lights  were  so  bright.  No  one 
around  here  had  electricity.  Most  people  either  walked  or  rode  a  mule  to  town  back  then.  There  was 
always  a  stray  dog  hanging  around  that  would  catch  you  if  you  went  to  the  wrong  wagon.” 

Bunk  Dugger,  a  92  year  old  resident  at  the  time  of  the  interview  said,  “1  hauled  barrels  of 
moonshine  from  them  woods  by  mule  arid  wagon.  Why,  you  could  see  smoke  rising  up  out  of  them  trees 
just  most  anywhere  in  them  woods.  Almost  everyone  was  making  it  to  get  a  little  money  for  feeding  our 
families.  1  don’t  think  the  law  will  come  get  me  now,  it’s  been  a  long  time  since  I  made  any.” 

Local  merchant,  the  late  Tommy  Fraser  remembered,  “Most  people  charged  their  groceries 
annually  until  they  sold  their  tobacco  crop.  We’d  total  up  their  bill  on  a  paper  sack  with  a  pencil.  When 
my  daddy  died  in  1 974,  at  the  age  of  91 ,  a  moving  tribute  from  a  former  customer  of  those  days  was 
published  in  the  county  paper  and  it  read  in  part,  ‘Depression  days  were  hard  on  many  families.  Where 
would  the  seed  come  from  for  a  simple  garden  to  feed  the  children ?  Don’t  think  a  very  old  gentleman 
passed  away  and  that’s  all.  Please  remember  a  part  of  our  history  has  been  laid  to  rest.  In  some  cases, 
without  his  help  (credit),  you  coidd  have  possibly  never  come  into  existence.” 

Tommy  said  because  people  coidd  not  pay  their  bills,  his  daddy,  Thomas  B.  Fraser,  eventually 
lost  the  store,  even  his  Model  T  Ford  car  he  used  to  deliver  his  customers’  groceries.  “But  daddy’s  good 
deeds  were  rewarded;  God  restored  everything  to  him  eventually.” 

Grace  Mann  Cobb  Roden  said,  “Almost  every  house  in  and  out  of  sight  was  that  of  an  uncle  or 

aunt.” 

A.L.  Ferreira  spent  a  lot  of  time  in  Sanderson  visiting  his  Grandpa,  William  Daniel  Mann,  a 
State  Representative  in  1891 .  He  called  him  ‘Pa’ .  “Why  you  could  sit  on  that  porch  and  see  everything 
that  went  on  all  over  Sanderson,”  he  said.  “I  remember  when  it  began  to  get  dark  Pa  would  wash  his 
feet  in  what  they  called  a  ‘foot  tub’  out  on  the  porch.  M a  (grandmother  Jane  Green  Mann)  would  wash 

her’s  next,  then  the  oldest  child  right  on  down  to  the  youngest  would  wash  theirs,  using  the  same  tub  and 
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water.  That’s  when  we  young  in’s  knew  it  was  time  to  go  to  bed 
“Once  a  week  we’d  go  to  what  they’d 
call  a  washin ’  and  we’d  take  a  bar  of  soap 
and  go  to  the  creek.  I  guarantee  when  you 
washed  with  my  Grandma’s  homemade  lye 

soap  you  were  clean _ no  doubt  about  it. 

“Sanderson  didn’t  always  have  its  own 
doctor  and  my  children  would  just  as  soon 
die  as  wear  an  asafetida  ball  hanging  round 
their  neck  like  the  one  my  mama  insisted  on 
us  children  wearing  every  fall.  My ,  it  stunk , 
but  mama  said  it  would  keep  any  kind  of 
germ  or  cold  away  so  we  wore  it  all  winter. 

“To  this  day  I  can  see  my  mama poin  ting 
to  this  big  old  iron  wagon  wheel  leaning  up 
against  the  fence  and  instructing  me  to  file 
on  it  some  and  bring  her  the  iron  shavings. 

I  did  and 
she  gave  me 
a  spoonful 
with  a  dipper 
of  water.  I 
guess  I  must 
have  taken  it 


Thomas  (Tommy)  and  his  father  Thomas  Brantly  Fraser, 
Sanderson  merchants  who  baqqed  their  staples  for 
customers  by  the  pound  such  as  qrits,  rice,  beans  and  suqar. 
Seven  qenerations  have  followed  as  qrocery  merchants 
since  the  first  F raser  who  peddled  in  the  1 850s  throuqh 
the  backwoods  of  Baker  County.  Customers  charqed  their 
qroceries  until  their  annual  crop  of  tobacco  or  cotton  was 
harvested.  The  credit  ledqers,  written  in  pencil,  are  available 
in  Heritaqe  Park  Villaqe  datinq  back  to  the  late  1 800s.  At  one 
time  a  family  of  1 2  could  buy  a  hoq's  head,  and  enouqh  dry 
beans  and  qrits  with  a  ten  cent  bunch  of  qreens  and  feed 
their  family  for  less  than  fifty  cents. 


Blanche  FRASEP  Moore, 
dauqhter  of  Sanderson 
pioneers  Thomas  and  Rosie 
F raser  durinq  the  1 920s. 
Blanche  was  a  victim  of  polio 
at  the  aqe  of  1 8  months  durinq 
a  county-wide  epidemic  of 
the  disease.  She  became  a 
successful  Jacksonville  business 
woman  and  never  allowed  the 
disability  to  hinder  her.  She  was 
an  awesome  cook,  particularly 
known  for  her  chicken  and 
dumplinqs  that  she  was  still 
cookinq  and  takinq  to  family 
reunions  into  her  80s. 


for  a  week  or  so.  Can  you  imagine  people  doing  that  today ?  We  were 
never  sick  though.’’  A.L.  said  the  Saturday  morning  train  brought  a 
churn  of  ice  cream  packed  securely  in  dry  ice.  It  was  sold  from  the  depot 
platform  by  Joe  Dobson  who  in  later  years  served  as  the  County  Clerk 
of  Court  for  32  years.  “It  was  two  dips  for  a  nickel,”  he  remembered. 

A.L.  said  cows  and  chickens  roamed  all  over  town  and  slept  in 
people’s  yards,  “We  couldn’t  have  flowers  or  nothing  until  finally  laws 
changed  that  arid  they  had  to  be  fenced.”  He  summed  up  most  Sanderson 
residents  feelings  with  this  thought,  “Why,  no  better  people  in  the  world 
ever  lived  than  these  people  who  came  out  of  this  neck  of  the  woods.” 

Gone  are  the  early  Sanderson  pioneers.  Many  of  them  lie  beneath 
the  soil  in  unmarked  graves.  Their  names  have  passed  into  oblivion  and 
their  lives  can  only  be  imagined.  Few  records  are  available  as  to  then- 
daily  lives  and  activities,  but  one  thing  is  for  certain  -  their  footprints  are 
still  visible  in  the  sands  of  time  around  Sanderson  and  their  descendants 
are  proud  to  call  it  home. 

Enjoy  some  of  the  down  home  cooking  recipes  passed  down  through 
the  decades  by  descendants  of  these  early  settlers  and  residents. 


199 


<$andemn  Ut  igb  £dml 


During  the  1940-50  eras  Sanderson  students  were  blessed  with  a  school  cafeteria.  The  food  was  fresh,  nothing 
frozen  or  packaged,  and  as  the  old  timers  called  it,  made  from  scratch.  According  to  student  Ruth  (Johns)  Lee,  the 
student’s  favorite  dessert  was  crunchy  apple  crisp  with  cheese  melted  on  top.  The  students  were  very  often  served  stewed 
prunes  but  Mary  Carolyn  (Combs)  Goodwin  remembered  her  favorite  lunch  meal  was  the  homemade  macaroni  and 
cheese.  Naomi  Crews  Roberson  loved  the  yellow  sheet  cake  with  ‘cooked’  chocolate  icing.  Naomi  also  remembered 
grapefruit  sections  in  sweet  juice.  Yumm!  Bonnie  (Harvey)  Mathis  loved  the  homemade  whipped  mashed  potatoes, 
while  her  classmate  Mirtie  Leah  (Crews)  Hoover  loved  the  fresh  greens  when  in  season.  Mirtie’s  sister  Virginia 
(Crews)  Combs  and  her  classmates,  Carol  (Combs)  Brown  and  Donna  (Combs)  Miller,  were  partial  to  the  days  when 
the  delicious  home  made  vegetable  soup  and  tomato  soup  were  served  with  cheese  sticks.  Average  cost  for  student  lunch 
was  15  cents  a  plate.  Later  students  paid  twenty-five  cents. 

If  the  students  wanted  ice  cream  it  was  available  for  five  cents  a  cup.  Teachers  gathered  the  student’s  quarters 
on  Monday  mornings  and  students  could  have  one  ice  cream  each  day. 

Cooks  in  the  Sanderson  school  cafeteria  during  the  1940-50  eras  were:  Maggie  Green,  Mamie  Rogers,  Annie 
Combs  and  Gladys  Davis. 


F ront  row  LEFT  TO  RIGHT  Vernon  Harvey,  Coy  Pearce,  Danny  Davis,  F rank  Green,  unkn,  James  N.  Crews,  John 
Pearce,  Lamar  Bevis,  F red  (Bunny)  Combs,  Ledwith  (Bud)  Davis.  Back  row:  left  to  riqht,  James  Monds,  Emery  Davis, 
Everett  Bryant,  Georqe  (Buck)  Strinqer,  Heyward  Brannen,  Gwynn  Dowlinq,  Raymond  Dopson,  unkn,  unkn,  Roqer 
Newton,  Alqie  Davis,  Travick  Green:  Teacher  Mr.  F owler  FF A. 
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Sanderson  Residents  1912...  Clem  Fraser  with  parents  Brantlg 
Harrison  and  Maranda  Bowger  F raser.  Brantlg  F raser  was 
the  countg  voice  and  music  teacher.  His  students  entertained  in 
churches  and  social  events  for  the  countg. 


Albert  and  Lonnie  Canova  at  home  in  Sanderson 
Florida.  Lonnie  Canova  served  as  a  countg 
judge  in  Duval  Countg  for  mang  gears. 


TB  and  CC  F raser  Grocerg,  Sanderson,  FL  pictured  left  to  riqht  are  Lewis 
Roberts,  Abe  Canova,  Calvin  Greene,  T.B.  F raser  and  an  unknown  person 

TB  "Tom"  F raser  and  son  Tommg 


Picture  of  Tom  F raser 
(1885-1974  qrocerg  store 
in  Sanderson,  FL  ca  1 925 
and  his  children  left  to 
riqht  Tom  F raser,  Enoch, 
Clem  "Red",  small  bog 
is  two  gear  old  Tommie, 
Alton,  Claude,  Blanche 
(polio  victim)  with  crutch 
and  Maude.  Missinq 
Brantlg  and  Harold  and 
wife  Rosie. 
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Hill  Family,  late  1800's,  Sanderson,  Florida.  Three  children  in  front,  left 
to  right:  Joe  Roberts,  Roy  Hill  (son  of  George)  Leo  Hill  (son  of  Thaddeus). 

Seated:  Edna,  Thaddeus,  Margaret  and  Janie  Hill. 

Standing:  Mary  (Mrs.  George  Hill),  Alice  Hill,  George  Hill,  Tommy  Roberts 
(boy  standing  between  Edna  and  Thaddeus)  Mabel  Hill  Roberts,  Ella  Hill 
Roberts  (rear),  Marie  Roberts  (standing  between  Thaddeus  and  Margaret), 
Ida  Hill,  Nellie  Hill,  Charlie  Jones,  Fonso  Jones  (Sara  Hill  Jones  stepson). 
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Ann  Harris  Llogd  Holl 

Submitted  by  Ann  Harris  Lloyd  Hall,  daughter  of  Alice  Hill  Harris  Lloyd, 
whose  family  were  1 800  pioneer  settlers  south  of  Sanderson  She  descended  from 
the  Lewis  Roberts,  Elisha  Greene  and  Thaddeus  Hill  families  still  prominently 
settled  in  Baker  County  today.  Anns  grandmother,  Margaret  Hill,  was  a  popular 
mid' wife  and  delivered  many  babies  especially  those  in  the  Sanderson  area.  Other 
descendants  are  scattered  throughout  America  and  other  parts  of  the  world.  Ann 
said  this  is  not  your  usual  salad  but  delicious  nonetheless! 


PRETZEL  SALAD  WITH  FRUIT 


To  keep  the  cream  cheese  mixture  from  sticking  to  your 
spatula  as  you  spread  it,  just  run  the  spatula  under  hot 
water.  Does  the  trick  every  time! 

DIRECTIONS 

First,  mix  and  crush  the  pretzels,  butter  and  3 
tablespoons  sugar  together  and  press  into  a  9x3  inch 
pan.  Bake  at  400°  for  eight  minutes.  Cool.  Next,  mix  softened  cream 
cheese  and  1  cup  sugar.  Fold  the  two  cups  thawed  whipping  topping  into  cream 
cheese  mixture  and  spread  over  cooled  pretzel  crust.  Dissolve  strawberry  gelatin 
in  boiling  water  and  add  frozen  strawberries.  Chill  until  syrupy,  then  pour  over  the 
cream  cheese  layer  and  refrigerate.  Cut  into  squares  and  garnish  with  whipped 
topping  and  a  whole  strawberry.  Enjoy! 


2  cups  crushed  pretzels 
3/4  cup  butter  melted 
3Tbsp.  sugar 

1  package  8  oz.  cream  cheese 
1  cup  sugar 

1  8  oz.  frozen  cool-whip  topping,  thawed 
6  oz.  package  strawberry  gelatin 

2  cups  boiling  water 

2  packages  1 0  oz.  frozen  strawberries 
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Emily  ( Greene )  (1854'  1929)  and  her  husband  Nathanial 
Roberts,  early  Sanderson  residents  descend  from  a  long  line  of  Baker 
County  settlers  (1820'  1830s).  Emily  was  the  daughter  of  Indian 
warrior  Elisha  Greene  and  his  wife  Elizabeth  Driggers  (1825-1906) 
who  settled  south  of  Sanderson.  The  Robert’s  family  was  farmers  who 
cooked  without  recipes,  but  one  substance  they  always  had  on  their 
table  was  stewed  tomatoes.  They  sewed  them  for  example  as  breakfast 
with  grits,  at  lunch  with  pork  and  rice  and  ‘supper’  with  fried  chicken. 

Emily  canned  tomatoes  from  her  garden  all  summer.  When  she  opened 
a  jar  of  her  tasty  tomatoes  of  which  the  family  never  tired,  she  would 
often  add  a  little  flour  to  thicken.  Emily  would  sometimes  add  sliced 
okra  or  onions,  green  peppers  or  fresh  corn  all  grown  in  her  garden. 

The  Roberts  grew  all  types  of  peas  and  beans,  also  canned  and  stored 
for  eating  throughout  the  year.  Emily  would  sometimes  add  corn  on  Emilg  &  Nathanial  Roberts 


Pictured  L  to  R:  Emily  Greene  Roberts  holdinq  her  qranddauqhter  Louise 
who  is  her  dauqhter  Allie  Johnson's  baby,  her  son,  Preston  Roberts, 
Perry  (Allie's  son)  dauqhter  Allie  (Johnson),  Vernice  (Allie's  dauqhter)  and 
son  Will  Roberts.  The  Roberts'  home,  as  was  many  of  the  pioneers,  stood 
hiqh  off  the  qround.  The  family  wrapped  their  homemade  butter  in  sacks 
and  placed  in  a  hole  beneath  the  house  to  avoid  meltinq.  Often  Indians 
would  sneak  up  at  niqht,  despite  the  barkinq  doqs,  and  diq  the  butter  out 
to  eat  themselves.  Due  to  no  electricity  the  family  would  often  leave  the 
farm  on  Saturday  ond  travel  to  Sanderson  by  mule  and  waqon,  (an  all 
day  trip)  where  the  early  morninq  train  would  deliver  blocks  of  ice  to 
residents.  The  family  would  wrap  the  ice  in  thick  sacks  to  avoid  meltinq 
and  place  in  the  underqround  hole  beneath  the  house  and  have  as  a  treat 
iced  cold  tea  for  Sunday  dinner  or  to  serve  when  friends  and  neiqhbors 
dropped  by.  The  early  pioneers  were  resourceful  and  fruqol.  Nothinq 
went  to  waste  as  a  use  was  found  for  everythinq. 
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the  cob  to  cook  on  top  of  her  peas. 
It  gave  the  tender  corn  another 
flavor.  She  would  add  okra  pods 
to  her  pot  of  collards  just  before 
the  collards  were  tender  enough 
to  eat.  She  often  added  pork  ribs 
to  cook  in  with  her  turnip  greens. 
Mustard  was  flavored  with  white 
hog  bacon.  Emily’s  table  was 
always  filled  with  piping  hot 
biscuits  or  golden  corn  pone. 

The  couple  is  buried  in 
Greene’s  Creek  Cemetery  south 
of  Sanderson.  Their  grandson, 
Brantly  Harrison  Fraser,  son 
of  Thomas  and  Rosie  (Roberts) 
Fraser  handmade  and  engraved 
their  concrete  memorial  stones. 


$ond€rson  ftecipcs 


Louise  Dowling  Fraser  Paschal 
was  bom  in  Taylor  Florida  in  1926. 
She  married  Alton  Fraser,  son  of  Tom 
and  Rosie,  at  the  age  of  14 .  Their 
children  are,  Michael,  a  Jacksonville 
entrepreneur  who  retired  as  an  agent 
for  Nationwide  Insurance  Company, 
and  Suzanne,  who  is  retired  as  an 
administrative  assistant  from  the 
University  of  North  Florida.  During 
WWII,  while  Alton  served  on  a 
submarine  off  the  shores  of  Belium, 
Brazil,  Louise,  and  her  young  son 
Michael  lived  in  Sanderson  with 
Alton’s  parents  and  assisted  in  her 
in  daws  grocery  store.  Her  kind  and 
gentle  maimer  endured  her  to  Tom 
and  Rosie  who  loved  her  as  their  own 
child. 

After  Alton’s  death  in  1947, 
Louise  married  Pat  Paschal  of 
Louise  &  Alton  Fraser  - 1 9^0  Jacksonville  and  the  couple  had  two 

children,  Cindy  and  Bobby.  Her 
mother,  Ella  Dowling  Taylor,  native  of  Taylor  in  north  Baker  County,  was  a  gourmet 
country  cook,  and  the  proprietor  of  a  room  and  boarding  home  in  Jacksonville 
during  WWII.  Her  country  cooking  recipes  appear  in  the  Taylor  Florida  section. 


SQUASH  PATTIES 

Louise  Fraser  Paschal 

2  cups  of  grated  raw  squash 
1  egg 

Salt  and  pepper  to  taste 
1  small  onion,  chopped 
1/2  cup  self-rising  flour 

Mix  together,  spoon  into  hot  oil,  turning  often 
until  brown.  Drain  on  paper  towel. 
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Sondcrson  Recipes 

CRABMEAT  CASSEROLE 

Louise  Fraser  Paschal 


1  cup  cooked  rice 
1/2  lb.  crab  meat 

5  hard  boiled  eggs 

1  1/2  cup  mayonnaise 
1/2  tsp.  salt 
1/4  tsp.  red  pepper 
Dash  of  Black  Pepper 

6  oz.  evaporated  milk 

1/2  cup  mild  shredded  cheese 

Combine  first  three  ingredients 
in  bowl.  Blend  in  the  remaining 
ingredients,  except  cheese.  Pour 
into  casserole.  Sprinkle  cheese  on 
top.  Bake  at  350°.  This  is  moist, 
creamy  and  delicious. 


—  *  ^  omuuwooo  Moser  and  "Aunt  Louise" 
Fraser  Paschal  on  her  80th  Birthdag  Cclebratio 


BLUEBERRY  LAYER  CAKE  Louise  Fraser  Paschal 

1  cup  butter 

2  cups  sugar 
4  eggs 

3  cups  self  rising  flour 

1  cup  milk 

Cream  butter  and  sugar.  Add  eggs,  one  at  a  time,  beating  well  after  each  addition.  Add 
flour  and  milk,  blend  well,  and  pour  into  4  greased  and  floured  cake  pans.  Bake  at  350° 
until  cake  tests  done,  about  25  minutes. 

ICING 

8  oz.  pk  cream  cheese 
1/2  cup  sugar 

1/2  cup  confectioner's  sugar 
1 3  oz.  container  frozen  whipped  topping 

Put  a  layer  of  icing  on  top  of  each  layer.  Spread  top  of  each  layer  with  1  /4  oz.  blueberry 
pie  filling  (leaving  a  margin  of  white  icing  around  the  rim  of  the  top  layer  for  prettiest 
appearance.)  Frost  sides  with  white  icing. 

TOPPING 

2  cups  blueberry  pie  filling 

Makes  one  very  large,  very  tall,  very  good  cake. 
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Sanderson  Recipes 

SHRIMP  AND  RICE 

Louise  Fraser  Paschal 

1/4  pound  breakfast  bacon 
1  cup  ham,  cut  in  small  pieces 
6-8  onions  with  green  tops  chopped 
1/2  cup  of  regular  yellow  onion 
chopped 

4  cups  of  rice  (not  quite  done) 

1  cup  chopped  celery 
Salt  and  pepper  to  taste 
3/4  cup  soy  sauce 
1  cup  mushrooms 
1  quart  small  shrimp 
1/2  cup  slivered  almonds  (optional) 

1  to  2  cups  water 

Cut  bacon  in  small  pieces  and  fry  in  large  pan.  Remove  bacon  and  saute  onion,  celery, 
green  onion  (tops  and  bottom)  cook  until  tender.  Add  ham,  mushrooms,  bacon 
pieces,  shrimp  and  1/2  soy  sauce.  Stir.  Cook  five  minutes,  add  rice,  1  cup  water,  soy 
sauce,  and  cook  on  low  heat.  Stir  often  to  avoid  sticking.  Add  water  as  needed  until 
tender.  Put  lid  on  pan,  let  steam  about  25  minutes.  Add  almonds  last  10  minutes. 

MATTIE  DOBSON  STRINGER  ROBERTS 

granddaughter  of  Sanderson  pioneers  ( 184 9)  Brantly  and  M aranda  Fraser.  She 
was  the  daughter  of  George  and  Daisy  (Fraser)  Dobson.  Mattie  and  her  sisters, 

Edith  (Keller),  Eunice  (Burnett),  and  Gertrude  (Bevis)  were  knoivn  as  the 
* Sanderson  Sisters’.  They  were  compassionate  and  benevolent,  always  ready  to 
help  and  serve  others  in  need.  Mattie  and  her  sisters  were  recognized  as  some  of 
the  best  cooks  in  the  area.  She  lived  her  entire  life  in  Sanderson,  her  little  cottage 
sitting  in  front  of  the  railroad  tracks  in  downtown  Sanderson  and  the  homes  of 
her  sisters  in  clear  view.  For  decades  she  was  the  local  post  mistress  and  knew  the 
townspeople  like  no  other.  Enjoy  her  recipes. 


Next  you  add  the  rice,  water  and 
soy  sauce  and  simmer... 


EGG  CUSTARD 

Mattie  Dobson  Roberts 

3/4  cup  sugar 
3  eggs 

1  1/4  cup  milk 
1/4  tsp.  salt 
1  tsp.  corn  starch 
1  tsp.  vanilla 


PECAN  PIE  Mattie  Dobson  Roberts 

3  eggs 

1/4  cup  brown  sugar 
1/2  cup  white  sugar 
3/4  cup  Karo  syrup 
1  stick  butter 
1  tsp.  vanilla 
1  cup  chopped  nuts 


Mix  sugar,  salt  and 
cornstarch.  Add  beaten 
eggs  and  milk,  and  vanilla. 
Bake  about  40  minutes  at 
350°  or  until  firm  in  center. 


Mix  sugar,  beaten  eggs  and  Karo  syrup.  Melt  butter  and 
pour  into  mixture.  Then  add  vanilla.  Place  chopped  nuts 
in  bottom  of  crust  and  pour  in  the  mixture.  Bake  for  about 
45  minutes  at  375°  or  until  firm  in  center. 

NOTE:  Place  on  cookie  sheet  to  bake  so  the  crust  will 
brown  better  or  pre-cook  crust  a  few  minutes  before  baking. 
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Sondcrson  ffecipcs 

DOROTHY  FRASER  WILLIAMS  was  the  pretty  brunette  daughter  of  Clem 
and  Gladys  Fraser.  She  said  her  daddy  always  told  her  about  a  custard  pie  made 
by  his  mother,  Maranda  Fraser  and  by  his  sister,  Addie  Fraser  Mann.  “I  was  able 
to  fmd  this  recipe  and  make  it  for  my  daddy,  ”  she  said. 

PAPA  CLEM'S  FAVORITE  CUSTARD  PIE 

First,  you  make  your  favorite  custard  pie.  After  it  has  cooled,  top  with  a  fudge 
topping. 

Simply  blend  3/4  cup  powdered  sugar  with  two  tablespoons  cream . can  use 

canned  cream. 

Melt  1  oz.  unsweetened  chocolate,  add  two  tablespoons  butter.  Add  butter  and 
chocolate  to  sugar.  Spread  evenly  over  pie.  Let  fudge  set  before  cutting. 

DOUBLE  LAYER  PUMPKIN  PIE 

Dorothy  F rasor  Williams 

1  READY  Crust  Graham  Cracker  Pie 
Crust  (96  oz.) 

1  1 2  oz.  cream  cheese,  softened 
1  Tbsp.  Milk 
1  Tbsp.  Sugar 
1  cup  cold  milk 

1  pkg.  (4-serving  size)  vanilla  flavor 
instant  pudding  and  pie  filling 

1  can  (16  oz.)  pumpkin  (or  2  cups  fresh) 

2  tsp.  pumpkin  pie  spice  (or  for  a  different 
flavor  omit  the  pumpkin  pie  spice  and  use  1  tsp.  vanilla. 

1  1/2  cups  frozen  non-dairy  whipped  topping,  thawed. 

Mix  cream  cheese,  1  Tbsp.  milk  and  sugar  in  large  bowl  with  wire  whisk  until  smooth. 
Gently  stir  in  whipped  topping.  Spread  on  bottom  of  crust.  Pour  1  cup  milk  into 
bowl.  Add  pudding  mixes.  Beat  with  wire  whisk  1  minute.  Mixture  will  be  thick.  Stir  in 
spices  with  wire  whisk  until  well  mixed.  Spread  over  cream  cheese  layer.  Refrigerate 
4  hours  or  until  set.  Garnish  with  additional  whipped  topping.  If  desired,  Refrigerate 
leftovers. 

Helpful  Hint:  Soften  cream  cheese  in  microwave  on  high  for  25  to  20  seconds.  You  may 
substitute  spices  with  1  tsp.  ground  cinnamon,  1/2  tsp.  ground  ginger  and  1/4  tsp.  ground 
cloves. 
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Sanderson  Recipes 

MABEL  MANN  COBB  of  Sanderson,  Florida  was  the  daughter  of  Addie  Fraser 
Mann.  She  lived  her  life  in  Sanderson  and  was  married  to  Cedric  Cobb.  She  was 
first  cousin  to  the  ‘Sanderson  Sisters’  and  was  known  to  be  one  of  the  first  persons 
to  appear  on  the  doorsteps  of  anyone  ill  or  needing  assistance.  Her  pies  and  cakes 
won  her  a  reputation  as  one  of  the  best  cooks  around. 

PECAN  PIE  Mabel  Mann  Cobb 

3  eggs,  beaten  Add 
3/4  cup  brown  sugar 
3/4  cup  white  sugar 
1  1/2  cups  chopped  nuts 
1  tsp.  vanilla 

1  stick  butter 

Mix  all  ingredients  together  and  pour  into  chilled  pie  shell. 

Bake  in  a  350°  oven  for  approximately  50  minutes.  Serve  warm  or  cold. 

COCONUT  CAKE  Mabel  Mann  Cobb 

1/2  pound  butter 

4  eggs 

2  cups  sugar 

3  cups  flour 
1  cup  milk 

1  Tbsp.  vanilla  extract 

Cream  together  butter  and  sugar.  Add  eggs,  one  at  t  the  time,  pour  in  milk,  and  then 
gradually  add  flour  and  vanilla  last.  Makes  four,  9  inch  layers. 

SEVEN  MINUTE  FROSTING 

2  egg  whites 
1/2  cup  white  Karo  syrup 
1/2  cup  white  sugar 
1/8  tsp.  salt 
1  tsp.  vanilla 

Put  all  ingredients  in  top  of  double  boiler,  place  over  boiling  water,  beating 
constantly  until  mixture  holds  a  peak  (about  4  minutes).  Remove  from  heat  and  add 
vanilla  and  continue  beating  until  spreading  consistency.  Spread  over  layers  and 
sprinkle  with  Angel  Flake  Coconut. 


209 


Sondcrson  Recipes 


COCONUT  CREAM  PIE  Mabel  Cobb 


3  egg  yolks 
1/2  cup  sugar 
2  cups  milk 
3Tbsp.  corn  starch 


Cook  in  double  boiler  until  thickened.  Pour  into 
baked  pie  shell.  Beat  3  egg  whites  until  stiff,  add 
6Tbsp.  sugar.  Spread  on  top  of  pie  and  sprinkle 
with  coconut.  Add  1/3  cup  of  coconut  and  1  tsp. 
vanilla  in  pie  filling  after  cooking.  Brown  in  oven 
after  the  icing  is  spread  and  sprinkled  with  coconut. 


LAYERED  LETTUCE  SALAD  Suzanne  Fraser  Ridaught 


SUZANNE  FRASER  is  the  daughter  of  Alton 
and  Louise  Dowling  Fraser.  She  spent  many 
summers  in  Sanderson  visiting  her  cousins 
and  at  the  home  of  her  grandparents  Tom  and 
Rosie  Fraser.  Suzanne  enjoyed  a  career  as 
administrative  Assistant  at  the  University  of 
North  Florida  until  her  retirement  in  2009  after 
35  years.  She  says  this  salad  is  delicious. 


One  head  of  lettuce 
1/2  cup  sliced  onion 
1  cup  thinly  sliced  celery 
1  can  sliced  water  chestnuts 

1  1 0  oz.  pkg.  peas  (can  use  frozen  or 
canned) 

2  cups  mayonnaise 

2  tsp.  sugar 

1/2  cup  grated  parmesan  cheese 
1/4  tsp.  garlic  powder 
1  tsp.  seasoned  salt 

3  hard-boiled  eggs,  chopped 

1/2  lb.  bacon  bits  (or  crumbled  bacon) 


DIRECTIONS:  Shred  lettuce  in  oblong  bowl. 
Layer  onions,  celery,  chestnuts,  peas  (one  layer 
of  each).  Spread  mayonnaise,  sprinkle  sugar, 
cheese,  salt,  garlic  powder.  Refrigerate.  Garnish 
with  hard  boiled  eggs  and  bacon  bits. 


Edith  &  Gertrude  Dobson,  ^ 
daughters  of  Daisy  F raser  &  , 


210 


Sanderson  Recipes 

FAYE  FRASER  FISER  is  the  daughter  of  Lewis  Fraser,  son  of  Brantly 
Fraser  of  Sanderson.  Her  mother,  Bessie  Rowe  Fraser,  was  not  only  an  excellent 
cook,  hut  was  a  mid-wife,  delivering  many  of  the  babies  in  the  Sanderson- Glen  St. 

Mary  areas.  Faye  enjoyed  a  wonderful  career  working  for  the  City  of  McClenny 
until  retirement.  Enjoy  Faye’s  recipe  for... 

RAVE  REVIEWS  COCONUT  CAKE  Faye  Fiser 

1  package  (2  layer  size)  yellow  cake  mix 

1  package  (4  serving  size)  Jell-0  Brand  Vanilla  Flavor  Instant  Pudding/  Pie  Filling 
1-1/3  cups  water 

4  eggs 
1/4  cup  oil 

2  cups  Baker's  Angel  Flake  Coconut 

1  cup  chopped  walnuts  or  pecans 

DIRECTIONS:  Blend  cake  mix,  pudding  mix,  water,  eggs  and  oil  in  large  mixer  bowl. 

Beat  at  medium  speed  of  electric  mixer  four  minutes.  Stir  in  coconut  and  walnuts. 

Pour  into  three  greased  and  floured  9-inch  layer  pans.  Bake  at  350°  for  35  minutes. 

Cool  in  pans  1 5  minutes;  remove  and  cool  on  rack.  Fill  and  frost  with  Coconut  Cream 
Cheese  Frosting. 

COCONUT-CREAM  CHEESE  FROSTING 

4Tbsp.  butter 

2  cups  Baker's  Angel  Flake  Coconut 

1  package  (3  oz.)  cream  cheese 

2  tsp.  milk 

3-1/2  cups  sifted  confectioner's  sugar 
1/2  tsp.  vanilla 

DIRECTIONS:  Melt  two  tablespoons  butter  in  skillet.  Add  coconut,  stir  constantly  over 
low  heat  until  golden  brown.  Spread  coconut  on  absorbent  paper  to  cool.  Cream  two 
tablespoons  butter  with  cream  cheese.  Add  milk  and  sugar  alternately  beating  well. 

Add  vanilla,  stir  in  1-3/4  cups  of  the  coconut.  Spread  on  tops  and  sides  of  cake  layers. 

Sprinkle  with  remaining  coconut. 


oncterson  Recipes 

ROSANNA  LENORA  ‘ROSIE’  ROBERTS  FRASER  was  the  wife  of 
Thomas  Brantly  Fraser  whose  grandfather,  Thomas  Jefferson  Fraser,  settled  in  northern 
Baker  County  in  the  late  1 840s.  Rosie’s  parents  were  even  earlier  settlers  ( 1 830) ,  Enoch 
and  Emily  (Elisha  Greene)  Roberts.  As  most  pioneer  women,  Rosie  cooked  without  a 
recipe  but  her  26  grandchildren,  who  visited  her  often,  looked  forward  to  going  to  her 
‘food  safe’  and  snacking  on  left  over  breakfast  ‘ flitters ’  with  homemade  cane  syrup.  To 
this  day  the  grandchildren  all  try  to  duplicate  the  taste  and  texture,  but  ‘Grandma’,  they 
say,  made  the  best. 


PIONEER  FRITTERS 

By  Rosie  Roberts  Fraser:  Her  grandchildren's  favorite  snack 


Mix  plain  flour  to  a 
'runny' consistency  with 
milk  or  water.  Add  salt  to 
taste  and  an  egg.  Beat 
well.  Mixture  will  be  a 
very  thin  paste.  Pour 
into  hot  grease,  edges 
of  the  fritter  will  curl 
up. Turn  once,  lightly 
browning  on  each  side. 
The  Fritter  will  be  very 
thin.  Eat  with  homemade 
cane  syrup  for  the  taste 
(or  something  like  it)  of 
grandma's  days. 


Grandchildren  of  Thomas  and  Rosie  F raser  of  Sanderson, 
Florida  at  1 99*t  Cousin  Reunion  at  home  of  LaViece  Smallwood. 
Seated  1-r  Mary  Louise  F raser  (Josh)  Rhoden,  Ed  Jones, 
Suzanne  F raser.  Standinq  l-r=  Edwin  F raser,  Cindy  F raser 
Ott,  Michael  F raser,  LaViece  Moore  Smallwood,  Arnold  F raser, 
Judy  F raser  Long  and  A1  F raser 


LINDA  GIDDENS 


Linda  is  the  daughter  of  the  late  Josh  and  Mary  Louise  (Fraser)  Rhoden.  She  is  married  to  Gid 
Giddens,  owner  of  Guldens -Reed  Funeral  Home  in  Baldwin.  Enjoy  her... 


CRAB  PIP 

6  oz.  can  all-white  crab  meat,  well-drained 
8  oz.  cream  cheese,  softened  at  room  temperature 
1  can  cream  of  mushroom  soup 
2/3  cup  mayonnaise 
1  cup  finely  chopped  celery 
1  small  onion  finely  chopped 
1  envelope  Knox  gelatin 
3Tbsp.  cold  water 

DIRECTIONS:  Dissolve  gelatin  in  cold  water.  Heat  soup  and  add  gelatin.  Mix  in 
remaining  ingredients.  Spray  Jell-0  mold  with  Pam*  and  place  dip  mixture  into  mold. 
Refrigerate  until  firm.  Unmold  and  serve  with  assorted  crackers. 


Sanderson  Recipes 


MIKE  FRASER 


Mike  is  the  son  of  Alton  Eugene  and  Louise  Taylor  Fraser.  He  has  a  wide  variety  of 
interests  but  his  main  business  was  his  agency  for  State  Farm  Insurance  Company 
in  Jacksonville.  He  loves  to  travel  and  even  has  his  own  acreage  in  Montana  where 
he  spends  much  of  his  time  now  that  he  is  retired.  Mike  is  fun-loving  and  when  he 
is  absent  from  a  reunion  or  gathering  his  spirit  is  sorely  missed.  He  is  a  leader  of 
the  clan,  so  to  speak.  He  loves  his  family  and  once  took  all  of  his  first  cousins  and 
their  spouses  to  Nassau  Bahamas  all  expenses  paid.  He  had  breakfast  delivered  to 
them  in  their  beautiful  hotel  rooms,  paid  for  entertainment  and  tours.  Mike  is  a 
wonderful  cook  and  entertainer. 


DREAM  PIES 

2  packages  Dream  Whip  (box  kind) 

1  8  oz.  cream  cheese 
1  cup  milk 
1  cup  sugar 

1  can  cherry  or  strawberry  or  blueberry  pie  filling 

2  pie  crusts,  baked 

DIRECTIONS: 

Mix  dream  whip,  1  cup  milk  and  beat  until  thick.  Add 
cream  cheese,  beat  until  smooth,  and  then  add  cup 
of  sugar.  Beat  until  thick.  Pour  into  cooked  pie  shells, 
let  chill  for  about  one  hour  in  refrigerator,  then  put  on 
topping  of  your  choice. 


Alton  &  Louise  F raser  &  son,  Michael 


Maude  &  Blanche  Fraser 


When  Thomas  Jefferson  Fraser  drove  his  mule  and  wagon  from  South  Carolina 
in  the  late  1840s  with  his  large  family  and  settled  in  Sanderson,  little  did  he  know  the 
family’s  all-time  favorite  recipe  would  continue  through  at  least  seven  generations  of  his 

posterity. 

For  more  than  150  years  the  Fraser  family 
dumplings  have  been  served  anytime  the  family 
gathered.  Thomas  J.  Fraser’s  son,  Brantley  Harrison 
Fraser,  would  head  to  the  chicken  yard  to  seize  a 
big  fluttering,  cackling  hen  for  his  wife  Miranda 
to  clean  and  cook  when  company  came  to  call. 
The  hen  was  necessary  to  flavor  those  sometimes 
fragile,  sometimes  tough  dumplings,  depending  if 
Miranda  used  an  egg,  plain,  or  self-rising  flour. 
By  the  time  Brantley’s  son  Thomas  ‘Tom’  married 
Rosie  Roberts,  the  scrambling  hens  in  the  barnyard 
seemed  to  know  what  was  on  his  mind  when  he 
came  to  call  with  his  hatchet.  Rosie  could  make 

Blanche  (seated)  and  Maude  rollinq  out  dumpunqs  one  big  fat  hen  feed  her  family  of  eleven  as  well  as 
April  23,  1 983  at  Centennial  Celebration  of  McClennq.  company  W}10  farf  dropped  in.  Everyone  had  their 

favorite  piece  from  the  tender  chicken’s  feet  to  the 
brains  in  its  head  or  back  filled  with  delicate  tiny  eggs.  Somehow  that  pot  of 
chicken  and  dumplings  always  fed  adults  and  children  a  satisfying  fair  share. 

Tom  and  Rosie’s  only  daughters,  Maude  (Jones)  and  Blanche  (Moore)  learned 
early  on  how  to  mix  and  roll  out  the  tender  simple  delicacies  known  as  dumplings  and 
the  correct  way  to  drop  the  tender  pastries  into  rich  boiling  chicken  broth  to  feed  the  next 
generation.  Here  they  have  placed  their  slant  on  the  traditional  family  heirloom  recipe. 


MAUDE  AND  BLANCHE  S  FAVORITE  FRASER 

FAMILY  DUMPLINGS 

1  big  fat  cooking  hen 

Optional:  Boil  hen  until  tender  with,  or  without,  onions,  celery,  bay  leaf  or  whatever 
herbs  preferred.  (A  change  in  the  original  recipe  when  plain  broth  was  used) 

About  three  cups  of  flour 
1  egg 

About  1/2  cup  warm  water  or  cooled  broth  from  the  pot 

(There  isn’t  anything  to  making  dumplings,”  Blanche  said.  Just  cook  the  chicken 
in  plenty  of  water,  at  least  enough  to  cover  the  hen.  The  hen  can  be  cut  up  before 
or  after  cooking.) 
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When  the  hen  is  tender,  remove  pieces  to  be  cooked  with  rice,  leaving  lots  of 
space  in  the  pot  for  the  dumplings.  Parts  of  the  hen  can  be  removed  and  kept  covered 
to  keep  from  drying  out  and  added  back  to  the  pot  after  the  dumplings  boil. 

Choose  either  self-rising  or  plain,  unbleached  flour.  Maude  prefers  lighter 
dumplings,  so  she  favors  the  self-rising.  Blanche  likes  dumplings  a  mite  tougher  so 
she  uses  plain.  If  you  use  plain  flour,  you  MUST  ADD  SALT.  Mound  flour  in  a  bowl, 
make  a  crater  or  hole  in  the  center  and  break  the  egg  into  it,  then  pour  in  about  1/2 
cup  of  water  or  chicken  broth.  Blend  thoroughly  and  knead  well,  splashing  in  just  a 
little  additional  liquid  or  flour  if  necessary.  You  want  the  dough  to  hold  together  well. 
Knead  a  few  additional  minutes. 


Roll  the  dough  to  about  3/16  of  an  inch  thickness  on  a  floured  tabletop.  Cut  into  long 
(about  2x3  inches)  or  whatever  shape  or  length  you  prefer. 


“Have  plenty  of  stock  in  your  pot,”  cautioned  Blanche.  “Don’t  crowd  ‘em,  or 
otherwise  you’ll  have  a  pot  of  dough.  ” 


Bring  the  liquid  to  a  full  boil.  Drop 
in  the  dumplings  and  let  them 
return  to  a  boil,  no  more  than  four 
or  five  minutes.  If  you  cook  them 
too  long,  they  lose  their  lightness 
and  grow  increasingly  doughy  and 
noodle  like.  Serve  immediately 
with  lots  of  black  pepper.  DO 
NOT  COVER  DUMPLINGS  WHILE 
COOKING. 
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Olustee  Commdti / 
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Edqor  Hogs  Long  homes  in  Olustee 


iJie  settlement  of  Olustee,  located  about  12  miles  west  of  the  county  seat  of  McClenny,  once  served 
<;  fort  during  Florida’s  territorial  days  and  as  a  Methodist  sanctuary  mission.  The  area  was  once  a 
bustling,  busy,  and  active  community  with  large  hotels,  mercantile  stores,  pecan  groves,  and  large  rambling 
homes  with  wrap  around  porches  the  town’s 
people  called  mansion  houses.  There  were 
sawmills,  flourishing  turpentine  businesses, 
hog  and  cattle  ranching.  Many  of  the 
early  area  trailblazers  were  Pre'  Indian 
War  settlers  and  Civil  War  Veterans  and 
those  who  came  for  the  town’s  sawmill 
and  cattle  industries.  Some  familiar  early 
family  residents  were  the  Coleman,  Finley, 

Mikell,  Arch  Johns,  Johnty  Knight,  Isaiah 
Dobson,  Isaac  Dopson,  Cobb,  Bryant, 

Herod  Raulerson,  Hance  and  John 
Alford,  Jim  Pearce,  Wester,  Brarmen, 

Raulerson,  George  Alfred  Beasley,  Boyd, 

Wiggin,  Tanner,  Pearce,  Johns,  Elijah 
Dobson  and  his  wife  Mary  Jane  Roberts, 
who  grew  large  acres  of  cotton.  For 
more  than  50  years,  Aunt  Diura  Cason 
Austin  (Mrs.  Caesar)  delivered  almost 

every  baby,  black  or  white,  born  in  Olustee.  Descendants  of  the  Cason 

family  continue  annually  to  have  a  big  weekdong  reunion  coming  from  all  over  the  United  States  to  celebrate 
their  family  heritage. 

In  the  early  days,  Johnty  Knight  and  his  wife  Anna  Gincy  (Dorman)  Dobson  ran  a  small  grocery  store 
scooping  up  1 0  cents  of  grits  and  five  cents  worth  ofcornmeal  for  customers.  Gas,  selling  for  1 0  cents  a  gallon, 

was  pumped  by  hand  from  a 
glass  top  measuring  container 
that  set  atop  the  pump.  Every 
gallon  was  marked  by  lines  and 
you  pumped  until  the  amount 
of  gas  the  customer  ordered 
was  obtained. 

The  railroad  arrived  in 
1858.  It  afforded  companies 
like  Hilton  and  Dodge, 
Eppinger  and  Russell  to 
obtain  timber  rights  and 
establish  timber  companies 
0  throughout  the  area.  Land 
was  purchased  for  ten  cents 
an  acre.  A  railroad  was  built 
way  out  into  Ocean  Pond  to 


Turn  of  the  c€ntur^th  side  of  Hlqhwoq  9° 


Walter  Rhoden's  1st  store  in  Olustee 
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harvest  masses  of  huge  cypress  logs  cut  with  the  steam-powered,  saws.  The  timber  companies  built  a  floating 
bath  house  in  Ocean  Pond,  one  dressing  room  for  the  boys  and  one  for  girls.  At  the  time  the  lake  was  99.9 
percent  pure  water.  The  lake  still  serves  the  community  as  a  camping,  fishing  and  recreation  area  today  but 
its  purity  has  diminished. 


Olustee  Manor  HouS€J^se  Kit" Mother  Winifred  Lonq, 
L  to  *  **n  of  Fdqar  Ha.  Lonq, 

dauqhter  Winifred  Q  oiustee,  FL 


Olustee  served  as  a  watering, 
feeding,  and  dipping  vat 
station  for  cattle  owned  by  the 
federal  government.  The  poor 
undernourished  cattle,  starving 
for  food  and  water,  arrived  by 
the  train  that  ran  through  the 
heart  of  Olustee.  Town’s  people 
could  hear  the  bellowing  animals 
stampede  down  from  the  cattle 
cars  rushing  to  near-by  Ocean 
Porid  for  a  drink  of  water.  Some 
of  the  cattle  were  dead  upon 
arrival  and  hundreds  of  their 
carcasses  were  burned.  The 
pungent  stench  penetrated  the 
air  for  days.  The  cattle  that 
lived  through  their  ordeal 
were  eventually  placed  on 
the  Federal  Emergency 
Relief  Administration  Ranch 
(FERAR)  to  fatten  before 

they  were  led  to  the  slaughter  houses  in  Jacksonville  to  make  into  Corn  Beef  Hash.  The  food  was  doled  to  the 
poor  and  needy  by  the  government  who  eventually  bought  up  most  of  the  land  around  Olustee  and  created 
the  Osceola  Forest. 

Two  miles  east  of  town  the  ground  was  once  soaked  in  American  blood  when  Florida’s  only  major  Civil 
War  battle  took  place.  Today,  a  museum  renders 
tourists  a  glimpse  into  the  past,  not  of  Olustee,  but 
the  famed  Battle  of  Olustee  or  as  some  say,  Battle 
of  Ocean  Pond. 

Gone  are  the  mansion  houses,  pecan 
groves  and  other  industry.  Gone  are  the  hordes  of 
cows  and  hogs  that  once  roamed  freely  all  over  the 
small  town  and  who  ofttimes  sprawled  all  night 
in  the  middle  of  the  road-way  sleeping.  A  few 
houses,  mostly  the  descendants  of  early  settlers, 
dot  the  landscape.  But  though  it  may  be  small  in 
size,  Olustee  has  become  mighty  in  fame.  Each 
year  the  re-enactment  of  Florida’s  one  and 
only  major  Civil  War  Battle  grows  larger  and 
more  celebrated.  Overnight  thousands  swarm 
into  the  little  community,  set  up  camp,  re -fight  the 

battle  and  move  on.  But,  they  always  return  to  the  sleepy  little  town  that  once 
flourished  with  a  captivating  part  of  American  history. 


A  G  St  John 


Ponced  (Dobson)  Froscr- 


'^Iv'araz 
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In  1844,  when  William  Colonel  Cobb  (1825'  191 6)  wanted  to  move  from  his 
birth  place  in  Tattnall  County  Georgia,  where  he  was  bom  to  Horatio  and  Rachel  Cook 
Cobb,  his  great  concern  was  how  to  get  rid  of  those  ‘pesky’  Indians.  He  was  already 
married  to  Sarah  Ellen  Cowart,  bom  in  1829  in  Tattnall  County  to  Abel  ‘Abe’  Cowart 
and  Elizabeth  Collins.  But  the  lure  of  Florida’s  fertile  soil  was  tempting,  so  after  the  birth 
of  his  first  child,  Elizabeth  in  1 848,  he  made  the  move.  His  decision  to  do  so  helped  to 
build  not  only  the  communities  of  Sanderson,  Olustee,  Taylor  and  Alford,  but  character 
in  his  nine  children  whose  descendants  with  the  same  traits  still  abound  in  the  area.  When 
his  father  Horatio  died  in  1 856,  his  share  of  the  estate  was  $900  so  he  took  the  money  and 
built  a  double  pen  log  house  south  of  Sanderson  on  Cedar  Creek  with  a  wide  hallway  all 
under  one  roof  and  made  of  logs  hewn  flat  on  both  sides  so  they  fit  close.  They  were  tied 
together  with  wooden  pegs,  so  strongly  constructed  to  stand  in  the  fierceness  of  any  storm 
or  repel  any  Indian  attack  and  would  protect  and  meet  the  needs  of  his  growing  family 
of  nine  children.  Besides  Elizabeth  there  was  Lewis  C.,  Arthur  J.W  Cobb,  Benjamin  E 
Cobb,  Melvina,  Rachel,  Sarah  Ellen,  Annie  L.  and  Jesse  Daniel. 

William  C.  Cobb’s  first  bom  son,  Lewis  C.  was  only  12  years  old  in  1863  when 
his  father  went  off  to  serve  in  the  Civil  War  and  left  him  as  the  man  of  the  house  to  help 
his  mother,  brothers  and  sisters  make  a  living.  After  the  war  and  his  father  returned 
home,  Lewis  taught  school  at  Taylor  and  while  living  in  the  home  of  Gordon  S.  Taylor 
he  married  Gordon’s  16  year  old  daughter,  Sinderilla  in  1862.  They  became  parents 
of  1 2  children  and  throughout  the  communities  of  Baker  County  the  families  married 
and  intermarried  developing  countless  family  relations  and  ties.  They  were,  Horatio, 
William  Cooper,  Richard  Owen,  Lonnie,  Nelbr  (West-Chason) ,  Elizabeth  (Williams), 
Daniel,  Charlie,  Frank,  Lillie  Ellen  (Croft),  Pauline  Pearlie  (Wiggins),  and  Doris  Auro 
(Combs) .  When  Lewis  sold  his  homesteaded  home  in  Taylor  to  his  brother-in-law  John 
Taylor,  (a  portion  of  Lind  that  is  now  the  1 aylor  Cemetery  and  near  the  location  of  the 
Hew  Congregational  Methodist  Church),  he  bought  the  fami  called  the  Pony  Dobson 
pLice  northwest  of  Sanderson  before  moving  further  West  to  a  place  a  mile  and  a  half 
north  of  the  Olustee  Battlefield  and  one  mile  east  of  Ocean  Pond.  After  teaching  school 
and  fanning  some  years,  he  raised  livestock,  went  into  politics  holding  the  position  of  Tax 
Collector  and  Liter  Suite  Representative  and  U.S.  Congressman.  He  was  often  referred  to 
as  the  Honorable  Lewis  C.  Cobb.  The  family  lived  mostly  on  what  was  produced  on  the 
farm.  When  his  children  married  and  skirted  families,  he  would  sell  them  a  fann  and  help 
get  them  established.  Thus,  the  settlement  of  Olustee  became  home  for  countless  Cobb 
descendants.  In  July  of  1 923  Lewis  rode  his  horse  to  the  home  of  his  daughter  Pearlie  who 
lived  near  the  Olustee  Monument  for  a  visit.  Finding  her  not  home,  he  had  lunch  with 
two  men  working  on  the  fann.  After  lunch  he  lay  down  for  his  afternoon  nap  and  never 
moved  again.  He  is  buried  in  Cedar  Creek  Cemetery  along  with  five  generations  of  Cobb 
ancestors  and  descendants.  His  wife,  Sinderilla  Matilda,  lived  almost  30  years  longer, 
dying  in  1952.  She  is  buried  next  to  her  husband  abng  with  generations  of  her  Taylor 
family  and  their  descendants. 

These  recipes  represent  the  many  descendants  of  the  Cobb  and  related  families. 
Their  lives  in  the  Olustee  area  of  Baker  County,  and  beyond,  will  continue  as  an  example 
of  the  noblest  of  character  and  highest  integrity  of  a  people. 

The  third  son  of  Lewis  and  Sinderilla  Taylor  Cobb,  Richard  Owen  Cobb  bom 


1883,  was  a  ‘Jack  of  all  Trades’  man  who  worked  in  public  works  in  Jacksonville.  He 
eventually  bought  the  farm  of  his  father,  Lewis  C.  Cobb,  near  Sanderson  where  he  raised 
his  family.  He  would  always  come  home  about  the  time  to  plant  crops  that  his  children 
woukl  prepare  before  hand  for  him  to  plant.  He  and  his  wife  Florence  Rhoda  Dyal  were 
childless  for  ten  years  before  the  first  of  seven  children  were  bom:  son  Lewis  Cedric 
was  bom  in  1905  (Mabel  Mann).  Then  came  Owen  Celester  1907  (Grace  M atm), 
William  Colonel  1 908  (Edna  Sephrett  and  Elsie  Mae  Chason,  Thelma  1 909  ( Crowley - 
Layman-Garrison) ,  Daniel  1919  (Ethel  Bennett),  Freida  Inez  1922  (Enoch  Dryden), 
and  Martha  Lee  1 927  (Harold  Rhoden  and  Ashley  Weeks). 

In  the  late  1920s  and  early  1930s  Owen  ran  a  grocery  store  and  market  in 

Sanderson  called  R.O.  Cobb  and 
Son  with  his  second  oldest  son, 
Owen  Celester,  who  was  later 
appointed  Postmaster  about  1932. 
Celester  died  of  pneumonia  in 
1933.  Celester  married  Grace 
M  ami,  daughter  of  Joseph 
and  Addie  Fraser  Mann  of 
Sanderson.  His  brother  Lewis 
Cedric  married  her  sister 
Mabel.  Many  of  the  Mann - 
Cobb  sister’s  recipes  appear  in 
this  section.  Fortunately,  Owen 
and  Florence’s  son  Daniel,  bom 
1919,  compiled  a  historical 
Cobb  Family  Cookbook,  and 
many  of  the  recipes  from 
Daniel  Cobb’s  book  are 
printed  here.  Many  thanks  to 
the  Cobb  family  for  slutring  a 
community’s  heritage. 


MEXICAN  CORN  BREAD 

1  cup  cornmeal 
1  small  can  of  corn 

1  cup  of  milk 

2  eggs 

1/2  cup  bacon  drippings 
1/2  tsp.  soda 
3/4  tsp.  salt 

1  large  onion 

2  jalapeno  peppers,  chopped 
1/2  lb.  grated  cheese 

Mix  and  bake  at  350°  for  one  hour  until  done 

(Angie  Crowley  (Ms.  Keith)  GORDON)  Daughter  of  Thelma  and  granddaughter  of 
Lewis  and  Sinderilla  Cobb 
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SOUR  CREAM  POUND  CAKE 


3  cups  sifted  flour 

6  eggs 

3  cups  sugar 

1/2  lb.  butter 

1  cup  (8  oz.)  sour  cream 

1  Tbsp.  vanilla  or  lemon  extract 

Cream  sugar  and  butter  until  fluffy.  Add  eggs,  one  at  a  time  and  beat  well.  Add  flour 
and  sour  cream  and  extract  of  your  choice.  Beat  egg  whites  until  stiff,  but  not  dry 
and  fold  in  last. 

Bake  at  325°  for  one  hour  and  twenty  minutes. 

NOTE:  I  put  mine  in  a  cold  oven  to  start. 

Grace  Mann  Cobb  Roden 
Married  to  Celester  Cobb,  son  of  Lewis 


DOUBLE  FUDGE  FANCIFUL  CAKE 

CAKE  BATTER: 

1  pkg.  Devil's  Food  Cake  Mix 
1  cup  water 
1/3  cup  oil 
3  eggs 

In  a  large  bowl  blend  mix,  water,  oil  and  eggs  until  moistened.  Beat  2  minutes  at 
high  speed. 

FILLING: 

1/4  cup  sugar 

1  Tbsp.  Cornstarch 

2  Tbsp.  Butter 
2Tbsp.  Milk 
1/2  tsp.  vanilla 

8  oz.  softened  cream  cheese 
1  egg 

In  a  small  bowl  blend  all  filling  ingredients.  Beat  at  high  speed.  Set  aside 
Set  oven  at  350°.  Grease  and  flour  a  1 3x9  inch  pan.  Pour  1  /2  cake  batter  into  pan. 
Pour  cream  cheese  filling  over  batter,  spreading  to  cover.  Pour  remaining  batter 
over  cream  cheese  mix.  Bake  at  350°  45-55  minutes.  Frost  cooled  cake  with  Betty 
Crocker  Chocolate  Fudge  Frosting. 

Diane  Dorman  Hutchins,  daughter  of  Nolan  Dorman,  youngest  Son  of  Rachel  Cobb 
Dorman,  Marietta,  Ga. 
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BANANA  CAKE 


1/2  lb.  butter 

2  cups  sugar 
4  eggs 

1  cup  milk 

3  cups  flour 

1  heaping  Tbsp.  vanilla 

Cream  butter  and  sugar  well.  Add 
eggs,  one  at  a  time,  add  milk,  and  then 
gradually  add  flour. 

Makes  four  (4)  layers. 


1979 

COBB 

FAMILY 

REUNION 


Lillian  Crowley  Tolen,  Angie  Crowley  Gordon, 
Laverne  Crowley  Jeffers,  Thelma  Cobb  Crowley 


FROSTING: 

2  egg  whites 
1/2  cup  sugar 
1/2  cup  white  Karo  syrup 
Cook  over  boiling  water  (double 
boiler)  until  ingredients  stand  in 
peaks. 

Then  add  one  tsp.  vanilla.  Spread  lightly  between  layers. 

Slice  bananas  and  cover  the  iced  layers.  Cover  top  and  sides  with  icing. 
Mabel  Mann  Cobb,  wife  of  Cedric  Cobb 
Son  of  Lewis  and  Sinderilla 


MOROVAN  OR  BOILED  RAISIN  CAKE 

1  cup  raisins 

Simmer  in  2  cups  of  water  for  10  minutes 
Add: 

1/2  cup  shortening 
1  cup  sugar 
1-1/3  cup  flour 
1/4  tsp.  salt 
1  tsp.  soda 
1/2  tsp.  nutmeg 
1  tsp.  cinnamon 
1/4  cup  nuts 

Mix  together  and  add  to  raisins.  Pour  in  square  pan.  Bake  350°  for  35  minutes.  This  is 
simple,  quick  and  very  good!  I  have  been  asked  for  this  recipe  many  times. 

Mrs.  (Bennie)  Enid  T.  Cobb,  Norris,  Tennessee 
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GRACE  COBB  RODEN'S 
BEST  COCONUT  CREAM  PIE 


3  egg  yolks  (beaten) 

1/2  cup  sugar 
2  cups  milk 
3Tbsp.  cornstarch 
1  Tbsp.  butter 
1  cup  coconut 
1  tsp.  vanilla 

Mix  first  five  ingredients  and  cook  until 
thickened,  stirring  constantly.  When 
done,  add  coconut  and  vanilla;  and 
mix  well.  Pour  into  baked  pie  crust  and 
cover  with  meringue  and  return  to 
oven  until  brown. 

Grace  Mann  Cobb  Roden,  wife  of 
Celester,  son  of  Lewis  and  Sinderilla 


Mrs.  Roden  (left) 
cuts  coconut  pic 
for  douqhtcr, 
Adeline,  and 
qranddauqhter, 
Vicki. 


IMPOSSIBLE  PIE 

1/2  cup  Bisquick 
1/2  cup  sugar 
4  eggs 

2  cups  milk 

1  tsp.  vanilla 

3  tsp.  butter 


This  pie  forms  its  own  crust 
and  makes  a  delicious 
custard  pie.  It  only  takes  five 
minutes  to  prepare! 


Pour  all  ingredients  into  a  buttered  9  inch  pie  pan.  Cook  in  a  350°  oven  for  25-35 
minutes  or  until  a  knife  comes  out  clean. 

For  coconut  pie  add  3  16  oz.  of  coconut.  For  a  chocolate  custard  pie,  add  2  tsp.  of 
cocoa. 

Virginia  Dorman  Jackson,  daughter  of  Laurie  A.  Dorman,  Granddaughter  of 
Rachel  Cobb,  Jacksonville,  FI. 


APRICOT  ICEBOX  PIE 


1  #3  can  apricot  halves 
3/4  cup  sugar 

1-1/2  to  2  envelopes  sparkling  gelatin 

2  Tbsp.  lemon  juice 
Vanilla  wafers  to  line  pie  pan 

1/2  pint  whipping  cream  whipped 

Drain  apricots  thoroughly  through  sieve.  Press  fruit  through  sieve.  Measure  out  1/2 
cup  juice,  pour  into  mixing  bowl.  Sprinkle  gelatin  over  ice  and  let  stand  five  minutes, 
meanwhile  heat  remainder  of  juice  until  it  comes  to  a  rolling  boil.  Stir  gelatin  until 
completely  dissolved. 

Add  hot  juice,  stirring  again.  Add  sugar,  lemon  juice  and  fruit,  mix  well.  Set  in 
refrigerator  until  almost  firm.  Whip  cream,  remove  gelatin  mix  from  refrigerator  and 
whip  with  a  tablespoon  until  smooth,  add  whipped  cream.  Mix  well  again  and  pour 
into  wafer  pie  shell. 

Refrigerate  at  least  6  hours. 

PIE  SHELL 

Place  whole  wafers  over  bottom  of  Pyrex  pie  plate,  then  stand  wafers  up  all  around 
edge  of  plate.  Crush  enough  wafers  to  fill  in  empty  spaces  between  wafers  in  bottom 
pie  plate. 

Angie  Crowley  Gordon,  daughter  of  Thelma  Cobb  and  granddaughter  of  Lewis  and 
Sinderilla 


LEMON  CHIFFON  PIE 

4  egg  yolks,  beaten 

5  Tbsp.  lemon  juice 
1/2  cup  sugar 
Lump  of  butter 

Beat  egg  yolks,  sugar  and  lemon  juice  until  thick.  Dissolve  one  Tbsp.  gelatin  in  five 
tsp.  of  water.  Cool.  Beat  egg  whites;  add  1/2  cup  sugar.  Fold  into  mixture.  Add  one 
tsp.  vanilla.  Pour  into  baked  pie  shell.  Put  whipped  cream  on  top. 


SOUR  CREAM  SALAD 

1  pt.  sour  cream 

1  cup  mandarin  oranges,  drained 
1  cup  shredded  coconut 
1  cup  miniature  marshmallows 
1  cup  crushed  pineapple,  drained 

Mix  all  ingredients  together.  Refrigerate  overnight. 
Billie  Cobb,  Olustee,  Florida 
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BROCCOLI  SOUP 


2Tbsp.  Butter 

3/4  cup  chopped  celery  with  leaves 
1/4  cup  chopped  onion 

1  bunch  broccoli,  cut  into  small  pieces 

2  cup  clear  fat-free  beef  broth 
1/2  tsp.  salt 

1/4  tsp.  pepper 
1  cup  milk 

In  a  medium  saucepan  gently  cook  celery  and 
onions  in  the  butter  until  wilted.  Add  broccoli, 
broth,  salt,  and  pepper.  Bring  to  a  boil;  cover 
and  boil  gently  until  broccoli  is  tender,  about 
20  minutes.  Puree.  Stir  in  milk  and  heat. 

Homie  Blitch  Dobson,  wife  of  Joe  Dobson, 

Baker  County  Clerk  of  Court  McClenny,  Florida. 


Horn*  Blitch  DhUc  h  l,tm  “ 

SJX5ESSS* 33^———*' 

vhen  they  had  a  need. 


HARVARD  BEETS 

5  or  6  fresh  beets 
1/3  cup  sugar 
2  tsp.  corn  starch 
1/4  cup  vinegar 
1/4  cup  water 
1  Tbsp.  butter 

Cover  beets  with  water  and  cook  until  tender.  Cool  and  slice.  Combine  sugar  and 
corn  starch,  stir  in  vinegar  and  water.  Stir  over  low  heat  until  thickened.  Pour  sauce 
over  beets. 

Virginia  Dorman  Jackson,  daughter  of  Laurie  A.  Dorman,  Granddaughter  of  Rachel  Cobb, 
Jacksonville,  FI. 


BETTER  THAN  CAKE 


1  (18  V2  oz.)  package  yellow  cake  mix 
1  (1  lb.  4  oz.)  can  crushed  pineapple 
1  cup  sugar 

1  (6oz)  package  vanilla  pudding  mix 
1  cup  whipped  cream,  sweetened 
Flake  coconut  lightly  toasted 


Prepare  cake  in  13x9 
baking  dish  and  bake 
according  to  package 
directions.  Combine 
crushed  pineapple 
and  sugar  in  saucepan 
and  bring  to  boil.  Cool 
slightly.  When  baked 
cake  has  cooled,  poke 
holes  in  it  with  fork. 
Pour  pineapple  mixture 
over  it. 


Prepare  pudding  mix  as 
directed.  Cool.  Spread 
prepared  pudding 
over  top.  Chill.  Just 
before  serving,  cover 
with  whipped  cream. 
Sprinkle  with  coconut. 

If  desired,  garnish  with 
pineapple  slices. 

Makes  1 2  to  1 6  servings 


Front  Row-.  Brock  Green,  Layton  Gordon,  Taylor  Gordon 
Grace  Mann  Cobb  Roden,  Ralph  Newton.  Middle  Row-  Adeline 
Cobb  Newton,  Marqret  Ann  Cobb  St.  Johns,  Trish  Dryden, 
Anqie  Crowley  Gordon,  Glenda  Simpson,  Renee  Cobb, 
Joan  Rhoden,  Travis  Amos 

Back  Row:  Vickie  Newton  Howell,  Julie  Gordon,  Mike  Gordon 
Mane  Dryden,  Bill  Dryden,  Dale  Dryden,  Earl  Dryden  Byron' 
Gordon,  Ayleen,  Richard  Cobb,  Bobby  Rhoden, 
Therese  Gordon  Amos 


IVIdKtlb  I  Z  IU  I  U  btM  VII  iyi. 

Ray  St.  Johns,  Olustee,  Florida  Ray  descends  from  the  pioneer  St.  Johns  family  in  the  area 
His  wife,  Margaret,  is  a  prominent  member  of  the  Cobb  dynasty. 


DIVINITY 


2-1/2  cups  sugar 

3/4  cup  white  Karo  syrup 

1/4  cup  hot  water,  not  boiling 

Mix  in  saucepan  and  cook  until  hardened  (250°) 

In  large  bowl  beat  2  egg  whites  until  stiff.  When  syrup  mixture  reaches  250°,  pour 
slowly  into  egg  whites;  continue  beating  until  candy  begins  to  pull  away  from  sides 
of  bowl.  Add  one  tsp.  vanilla.  Mix  well.  Drop  onto  waxed  paper,  size  as  desired,  top 
with  V2  cup  pecan  pieces. 

Marie  Croft,  Lake  City,  Florida  member  of  Cobb  family 
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A liford  -  Possum  Trott  GommuutL&s 


During  the  early  settlements  of  Baker  County  there  were  many  small  communities  that  evolved  especially 
as  families  grew  and  settled  near  their  parents  and  grandparents.  One  such  community  was  researched  by  D.C. 
Cobb  in  1985  and  because  so  many  of  the  Sander  som  Olustee  and  Possum  Trott  pioneers  were  involved, 
and  many  of  their  recipes  appear  throughout  this  booh,  the  Alford  and  Possum  Trott  communities  have  been 
partially  included  in  the  Olustee  section  although  they  overdap  into  Sanderson.  These  families  married  and 
intermarried  until  kinship  is  likely  to  have  touched  all  of  the  families  in  some  way. 

The  Alford  community,  so  named  for  the  Thomas  Alford  family,  was  about  halfway  between  Sanderson 
and  Possum  Trott  (another  small  section  of  Olustee)  in  a  southwest  direction  towards  Palestine  Lake.  Before 
WWl  the  section  was  mostly  small  farms  with  log  houses  and  later  raw  lumber  homes  were  added.  Children 
in  the  SandersomAlford'Possum  Trott  and  Olustee  communities  attended  the  Alford  and  Baldwin  Schools. 
The  Alford  School  was  near  the  Hurst  Place.  The  Baldwin  school  house  was  nearer  to  Sanderson,  just  across 
Old  Mosquito  Bay  near  the  Cobb  residence.  Mr.  Ellis  Brannon  attended  school  in  the  Alford  School  but  later 
attended  the  Baldwin  school  house  nearer  to  Sanderson  where  some  of  the  Cobb  children,  Thelma,  Cedric 
(Slim),  Celester  and  Colonel  attended.  The  children  of  Tom  and  Nellar  West  lived  near  Old  Shaky  Ford  which 
crossed  the  south  prong  of  Tiger  Lake.  Their  children,  Waldo,  Wilburn,  Viola,  T.J.  and  George  Emery,  along 
with  Bill  Brannon's  children,  Millege,  Tina,  and  Vivian  attend  this  school.  Other  area  families  were:  Paul 
Mikell,  Ander  Beasley,  Ander  Davis,  Will  Mikell,  Hurst,  Willey  Godwin,  John  Alford,  Tom  Alford,  Stafford, 
Blair,  Rigdon,  Alex  Richardson,  Kersey,  John  Nettles,  Morris  Wiggins,  Dan  Howell,  Tom  Williams,  George 
Dxidholtz,  Henson,  Henry  Vams,  and  Powell  fatnilies.  Near  Palestine  Lake  some  families  were:  the  Manning 
Rewis  family,  Rufus,  Arlie,  Lillie,  Mae,  Lucille,  J.W.  and  Finley  family,  Dennis,  Owen,  Aaron,  Willard,  Lewis, 
Fletcher,  Cora  Lee  and  John  E.,  the  Lee  Hodge,  Jeff  Hodge,  Willie  Crews,  Archie  Rewis,  Femander  Coleman, 
Walter  Sapp,  John  Shaw,  Funston  Mann,  Manse  Johnson,  Quince,  Rosier,  Jim  Johnson,  I.D.  Stone,  Jeff  Mikell, 
Dave  Mikell,  Willie  Bryant  and  Enoch  and  Lille  Croft.  These  were  all  within  a  five  miles  radius  of  the  Alford 
Community.  Near-by  was  a  sawmill  with  quarters  near  Tiger  Lake,  just  to  the  northwest  and  Harry  Greene 
and  his  wife,  Effie  Coleman  Greene  lived  there. 

A  few  of  the  old  places  where  the  residents  could  swim,  hunt,  fish,  and  meet  together  were  called:  Fish 
Hole,  Gator  Hole,  Water  hole,  Round  Pond,  Nub  Foot  Coon  Pond,  Tiger  Lake,  Kersey  Lake,  Mud  Lake,  Fred 
Hole,  Cows  Head,  Cypress  Head,  Coties  Head,  Shaky  ford,  Shallow  ford,  Mosquito  Bay,  Bear  Bay,  Old  Bay, 
Puggy  Drain,  Egg  Hull  Drain,  The  Drain,  The  Hill,  The  Flat,  Willow  Branch,  and  Around  the  Bend.  The 
settlers  had  a  name  for  almost  every  place  around  them. 

Possum  Trott,  the  location  of  Cypress  Grove  Methodist  Church  and  the  Alford  School,  was  situated 
about  six  miles  south  of  Olustee,  and  was  often  referred  to  as  ‘God’s  Country’  because  so  many  patriarchs  of 
prominent  settlers  were  ministers,  preachers  or  a  pastor  of  the  Cypress  Grove  Church.  They  included:  Thomas 
Alford,  for  whom  the  Alford  School  and  community  was  named,  and  his  sons,  the  reverends  Lewis  and  Luther 
Alford;  Willie  S.  Crews,  Sr.,  who  later  moved  to  the  Cedar  Creek  area  of  Sanderson;  William  (Arch)  Rewis, 
head  of  the  Rewis  Clan,  and  Walter  Sapp.  Other  families  from  Possum  Trott  are:  Finley,  Loadholtz,  Mikell, 
Strickland,  West  and  Blair.  Mr  Arlie  Ruis,  former  president  of  the  Citizen’s  Bank  in  McClenny,  was  a  native  of 
Possum  Trott  and  attended  the  Alford  School.  Mr.  Giles  Bethea  and  Mr.  Harold  Milton  (later  Superintendent 
of  Schools  in  Baker  County)  were  once  principals  of  the  Alford  School. 

Many  of  these  early  piotieers  moved  to  other  communities,  but  their  lives  remain  as  having  placed  a 
footprint  on  the  early  settlements  throughout  the  entire  county  where  their  descendants  married,  intermarried 
and  settled.  Their  names  and  places  they  wandered  are  referenced  here  for  future  historians  to  remember  the 
influence  of  their  lives  and  the  lives  of  their  posterity. 
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Taqloi1  Gommunitii 


With  few  exceptions,  the  Taylor  community  is  about  the  same  as  when  most  of  the  residents’  forefathers 
settled  the  land  generations  ago.  Traveling  as  ‘Abraham  of  old,  ’  teen-aged  Gordon  Taylor  set  out  from  his  North 
Carolina  home  with  a  caravan  of  friends  and  neighbors  in  the  mid  1 800s  searching  for  a  better  way  of  life.  When 
the  weary  cart-train  travelers,  alternately  walking  and  riding  their  way  onward  under  primitive  conditions,  finally 
settled  they  were  somewhere  in  the  northern  part  of  Ware  County.  Young  Gordon  met  arid  married  Eliza  Lee, 
daughter  of  pioneer  settler  Needham  Lee,  in  Black  Creek  north  of  Blackshear.  In  a  few  years,  the  young  couple  and 
their  four  children  (later  increased  to  1 1)  moved  to  the  south  side  of  the  Okefenokee  Swamp.  They  settled  in  the 
northern  part  of  Florida  Baker  County  near  the  middle  prong  of  the  St.  Marys  River,  the  community  now  known 
as  Taylor.  He  cleared  fields  and  planted  crops  to  feed  his  family,  building  his  home  from  logs.  Then,  he  was  off  to 
serve  in  the  Civil  War,  and  following  his  return  many  other  settlers  moved  in  to  share  the  rich  bounty  of  the  Lind. 

Some  of  those  coming  first  to  join  the  Taylor  clan  were  such  families  as  the  Dowling,  Williams,  Combs, 
Harvey,  Crews,  Bennett,  Connor  and  Davis  families.  Intermarriage  among  the  settlers  brought  them  together 
as  one  big  family  with  almost  everyone,  150  years  Liter,  related.  Through  the  years  the  community  has  gained 
a  reputation  as  being  ‘bonded’,  and  ‘tight-knit’.  The  community  established  the  Pine  Grove  (Taylor)  Church  in 
1 880.  Gordon  Taylor  led  the  choir  and  taught  Sunday  school.  A  public  cemetery  was  established  and  more  than 
1 ,000  graves  exist  in  the  ‘Taylor’  cemetery.  Near  death,  in  1 902,  the  aged  patriarch  called  his  children  near.  “Who 
shall  take  my  pLice  in  the  work  of  the  Lord  and  help  carry  on  the  work  of  Him  that  has  saved  us7."  Two  sons,  Tom 
and  William,  stepped  forward  and  pledged  to  continue  the  work  as  set  out  by  their  father.  Coy  Taylor  pastored  the 
Taylor  Church  years  Liter  so  the  old  patriarch’s  work  is  still  going  forward. 

Reverend  Coy  Taylor,  son  of  William,  was  excited  to  carry  on  the  work  of  his  father  and  grandfather.  He 
once  said,  “I  was  bom  and  raised  up  here  in  this  community.  I  preach  their  funerals,  perform  their  marriages  and 
baptize  ‘em  when  they’re  ready  to  give  their  life  over  to  God.”  Baptisms  took  place  in  the  cool  tea-colored  waters 
of  the  St.  Mary’s  River. 

Today  it  is  one  of  the  most  well  attended  churches  in  the  county  and  especially  known  for  all  the  great  cooks 
that  have  laden  the  long  wooden  tables  when  they  have  dinner  on  the  ground.  Dinner  on  the  ground  usually  took 

pLice  during  two  days  of  church  meetings. 
It  always  means  delicious,  country-style 
home-cooked  meals  served  picnic  style 
beneath  the  ancient  spreading  oaks  on  the 
church  grounds.  (Today  outdoor  ‘dinner 
on  the  ground’  traditions  have  faded  and 
‘dinner  on  the  ground’  has  moved  inside 
so  modem  descendants  have  the  comfort 
of  air-conditioning,  sinks,  stoves  and 
refrigerators  to  assist.) 

The  Taylor  Community  is  adamant 
about  keeping  traditions  the  same  as  their 
forefathers.  An  annual  Taylor  family 
reunion  is  faithfully  held,  and  with  just 
about  everyone  kin,  it’s  a  community 
affair  spiritually  and  physically  and,  of 
course,  they  still  traditionally  serve  ‘dinner 
on  the  ground’. 


Taqlor  Store 
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Mia  pawling  ramor 

of  Taylor 


Ella  Dowling  Taylor  grew  up  in  Taylor  in  north  Baker  County  learning  to 
cook  from  her  mama,  Emma  Crews  Dowling  on  a  wood  burning  stove.  Her  father, 

John  Riley  Dowling  died  in  1 904  leaving 
the  family  of  seven  to  survive  in  a  two 
room  log  cabin  and  a  lot  of  love.  “Mama 
would  steam  sausages  in  an  old  iron 
frying  pan.  After  they  were  done,  she’d 
add  fresh  pork  brains  and  beaten  eggs  to 
the  broth  for  our  breakfast,  ”  explained 
her  daughter  Louise  (Fraser- Pascal). 
Prior  to  the  wood-burning  stove  Mrs. 
Taylor  said  her  mother  cooked  their 
food  in  a  fireplace.  Mrs.  Taylor  and 
her  husband  Lee  were  born  on  the 
same  day,  January  10,  1892  and 
when  their  mothers  took  them  to 
church  Lee’s  mother  said  to  Ella’s 
mother,  'Here,  let  him  see  his  future 
wife.’  Nineteen  years  later  they  were 
married.  The  couple  moved  to  Jacksonville 
during  WWII  and  ran  a  room  and  boarding  house  where  she  brought  her  country 
down-home  cooking  to  the  table  three  times  a  day  and  here  for  future  generations  are 
recipes  from  this  pioneer  cook. 


Three 


Mother  Louise  Dowlinq  Frose 
Dowlinq  Taglor 


COLLARD  GREENS  AND  RUTABAGAS 

(With  ham  hocks) 

Use  as  many  ham  hocks  as  needed  for  your  family.  Cover  tops  of  ham  hocks  with  water. 
Cut  tender  collards  into  small  pieces  and  add  to  hocks.  Peel  rutabagas  and  cut  into 
squares.  Mash  rutabagas  into  collards  when  done.  Salt  and  pepper  to  taste.  (If  greens 
are  bitter,  add  pinch  of  sugar  to  sweeten.) 

COUNTRY  SLAW 

Salt  and  pepper  to  taste.  Pour  1/4  cup  vinegar  over  mixture.  Place  plate  on  top  (this 
helps  mash  it  all  together).  Set  in  cool  part  of  kitchen  for  3-4  hours  before  serving. 

BRAINS  AND  EGGS 

Use  either  fresh  or  frozen  brains,  cut  up.  Cook  approximately  15  minutes  in  sausage 
broth  (steam  a  whole  sausage  length  in  1/2  cup  water  for  10  minutes.  Turn  sausage; 
add  1/4  to  1/2  cup  water  and  steam  1 0  minutes  more).  Beat  4-5  eggs  in  1/4  cup  milk  or 
cream.  Stir  egg  mixture  into  brains  and  cook  on  medium  heat  until  done. 


rev.  jgnn  uf.  Yarorougn 

of  Taylor 


Rev.  Yarbrough  was  one  of  ten  children  bom  to  David  Arthur  and  Margaret 
‘Maggie’  Raulerson  Yarbrough  in  the  rural  settlement  of  Taylor  Florida.  He  preached 
many  Baker  County  citizens’  funerals,  married  many  couples,  and  sat  with  the  sick  and 
elderly  when  needed.  His  dad  was  a  farmer,  a  well-known  hunter,  and  retired  as  a  Wildlife 
Officer.  Rev.  Yarbrough  followed  in  his  parents’  footsteps  in  serving  the  Lord.  He  loved 
the  people  of  Baker  County  and  was  a  rioted  author,  often  writing  about  their  lives.  He 
dedicated  one  of  his  publications  to  the  life  of  his  brother  E.  Ed  Yarbrough,  who  served 
three  terms  as  local  sheriff  during  the  moonshine  era  before  being  appointed  Director  of 
the  Florida  Sheriff’s  Bureau  by  Democratic  Governor  Haydon  Bums.  Rev.  Yarbrough 
was  married  to  Lois  Irene  Yarbrough,  a  long  time  member  of  the  Baker  County  School 
Board.  Enjoy  Rev.  Yarbrough’s  recipe  for  Venison  Hash. 


VENISON  HASH 

2  lbs.  of  venison  meat 

2  onions 

3Tbsp.  black  pepper 
2Tbsp.  salt 

3  garlic  cloves 

1  stick  of  butter 

Place  venison  in  container.  Add  onions,  cut  in  small  pieces,  black  pepper,  salt  and 
garlic.  Boil  in  enough  water  that  will  cover  venison  until  meat  is  tender.  Remove  from 
container,  but  save  liquid  that  venison  was  boiled  in.  Cut  venison  into  small  pieces 
and  place  butter  in  fry  pan  until  meat  is  practically  brown.  Then  put  venison  in  a 
crock-pot  and  add  liquid  from  fry  pan.  Let  simmer  in  crock-pot  for  several  hours.  Add 
liquid  from  previous  pot  if  needed  and  sample  occasionally  for  taste. 

Rev.J.W.  Yarbrough  (1933-2006) 
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Reaia  naming  caw  am 


of  Toglor 


RETHA  DOWLING  COWART,  one  of  12  children  was  born  in  1899  to  Aaron 
and  Julia  Dowling  of  Taylor,  Florida.  Her  marriage  to  Zade  Cowart  in  1919  produced 
three  children,  Doris,  Faye  and  Zade.  Mrs.  “Retha”  was  a  wonderful  pioneer  cook 
and  hostess.  She  knew  how  to  flavor  food  and  no  one  was  turned  away  from  her 
table.  She  moved  to  McClenny  after  her  husband  Zade  accidently  lost  his  life  at  the 
age  of  52.  In  this  photo  she  is  making  biscuits  at  the  age  of  90  years  old.  Enjoy  her 
recipe  for  the  yummiest  biscuits  imaginable. 


RETHA  COWART'S  BISCUITS 

2  cups  self-rising  flour 
4Tbsp.  Crisco 
1/2  cup  buttermilk 

Cut  Crisco  into  flour  and  add  buttermilk  until  it  is  stiff.  Grease  pan  with  lots  of  Crisco. 
Add  a  little  flour  in  baking  dish  and  drop  dough  (about  2  tablespoons  of  dough  at 
the  time)  onto  the  flour.  Put  some  flour  in  hands  to  keep  dough  from  sticking  to 
hands  and  roll  dough  into  biscuits.  Put  in  the  baking  pan  and  drop  a  pat  of  butter  on 
each  biscuit.  Bake  in  hot  oven,  475°  until  brown. 


tula  sanos  to n 


of  Georqio  Bend  Area 

It  was  in  1919  when  16  year-old 
Lula  Sands  married  Nathan  Thrift,  the 
man  she  loved.  At  the  time  she  thought  she 
knew  all  she  was  supposed  to  know  about 
marriage.  After  all,  she  was  from  a  long  line 
of  pioneer  settlers  and  could  cook  anything 
a  man  and  a  family  would  want  in  a  clay 
cooking  fireplace  or  on  a  wood  burning  stove. 

She  could  sew  clothes,  make  curtains  and 
homemade  underwear,  wash  dishes,  and  do 
any  work  needing  to  be  done  on  the  farm  such 
as  plowing  or  weeding  or  growing  any  type  of 
food.  She  could  tend  to  children,  wash  clothes 
by  beating  the  dirt  out  with  a  long  stick,  and 
then  boil  them  in  a  wash  boiler  sitting  on  a 
hot  fire  out  in  the  yard  until  the  dirt  floated 
away  in  the  rinse  water.  She  knew  about 
ironing  thick  denim  overalls  and  long  flowing 
dresses  and  petty' coats  that  women  wore 
using  heavy  cast  irons  that  she  heated  on  the 
wood' burning  stove.  She  could  chop  wood, 
grow  flowers,  and  sweep  the  yards  clean  with 
her  homemade  thistle  broom.  She  could  make 
handmade  mattresses  out  of  cotton,  feathers, 

moss  or  com  shucks.  She  knew  how  to  scrub  floors  with  river  sand  until  the  old  wood  planks 
would  shine  like  new.  She  could  make  candles  for  their  light,  make  homemade  soap  for  their 
wash  day,  and  tend  the  sick  with  herbs  from  the  woods.  She  could  even  sing  and  pray.  So 
what  else  was  there  ? 

“My  mama  never  told  me  anything  about  men,  for  if  she  had  of  I  probably  never 
would  have  gotten  married.  I  didn’t  know  what  I  was  stepping  into.  I  thought  I  was  marrying 
for  love.  I  just  pure  loved  the  man.  I  didn’t  know  what  else  I  had  to  do.  I  didn’t  know  about  - 
well,  you  know,  sex.  Nobody  knew  nothing  about  such  things  like  that  in  them  days.  Mama 
kept  all  such  stuff  like  that  away  from  us  children.  All  she’d  ever  tell  me  was  that  if  I  ever 
done  anything  wrong  when  she  got  through  with  me  I’d  be  sorry.  But  she  never  told  me  what 
wrong  was.  I’d  ask  her  and  she  still  wouldn’t  tell  me.  After  I  married  and  found  out  what  it 
meant,  it  was  too  late  for  I’d  done  jumped  in  the  fire.  ” 

“You  know  how  much  this  old  house  cost?”  she  said.  “Twenty'five  dollars.  That’s 

all,  but  honey,  its  home  and  I  love  it.  In  1919,  Nathan  hauled  the  lumber  on  an  ole  mule 

and  wagon  from  the  sawmill  and  built  it.  It  ain’t  nothing  but  fat  lightered  wood,  honey,  but  it 

won’t  rot  away  as  fast  on  us  and  the  termites  won’t  eat  it  at  all.  It’ll  be  here  a  lot  longer  than 
)) 

me. 

Her  home  nestled  under  towering  pecan  and  gall  berry  trees  are  from  those  that 
Nathan  bought  for  seventy 'five  cents  apiece  and  planted.  Glass  window  panes  now  replace 
the  original  wooden  window  shutters  and  insulation  keeps  the  house  much  warmer  than 
before.  Modem  bathroom  plumbing  is  successor  to  the  outdoor  wooden  privy.  But  the  old 
woodbuming  stove  still  graces  her  kitchen. 


Lula  &  Nathan  Thrift  in  their  gounqer 
gears.  Theg  were  married  in  1915. 


To  the  right  and  left  of  her 
home  within  a  block  or  two  are  the 
modem  homes  of  three  of  her  five 
children.  One  son,  a  bachelor,  still 
lives  at  home.  Gone  is  the  house 
down  the  road  where  Lula  grew  up. 
“It  just  plain  rotted  away,  honey.” 
she  said. 

“I’m  just  plain  old  fashioned 
and  that’s  all  there  is  to  it.  I’ve  talked 
to  my  children  and  told  them  just 
how  we  old  people  were  brought  up. 
And  they  best  heed  it,  ”  she  said.  “It 
was  a  sight  more  peaceful  back  in 
the  days  of  my  family.  ” 

Lula  lived  in  her  twenty - 
five  dollar  home  until  her  death 
in  1987,  a  total  of  68  years.  She 
plowed  the  fields  and  planted  crops, 
Lula  Thrift  in  front  of  her  home.  sfre  cashed  anc[  ir(jn&d,  sfe  sewed 

and  mowed,  she  put  up  their  meat 
and  vegetables  for  annual  food  supply,  she  worked,  she  worked  and 
worked  all  of  her  life.  She  taught  her  children  the  value  of  it.  (Read  her  son  Buford’s  account 
in  another  section).  And  here  are  some  of  her  downdiome  recipes  for  good  living  and  good 
eating  in  the  pioneer  days. 

(Excerpts  from  1 993  Interview  with  LaViece  Smallwood.  Lula  Thrift  died  at  the  age 
of  87  in  1 987.  Her  twenty 'five  dollar  home  is  currently  occupied  by  a  grandson,  and  many 
members  of  her  family  have  settled  near 'by.) 


tote  ^  C°pkd  «  Lula 

must  use  your  imagination  in  iorne  ImLiTs  ZTZT  *"* 
guaranteed  to  be  great  dn«,m  sauces,  but  these  recipes  are 

out  ingredients.  Most  old  timers  didTnhZTGT  ^  A.  T  ^I"‘e 
to  explain  how  to  prepare  tlnTlTJ  1.  "A  50  she  has  tried 

amount  of  some  of  the  ingredients.P  ‘  Mt  a  mre  knowledge  of  the 


FIELD  PEAS  and  /  or  Butter  Beans 

Pick  beans  or  peas  when  pods  are  full,  but  not  turning  yellow.  Be  sure  peas  have  plenty  of 
snaps.  After  shelling  and  washing,  place  in  a  pot  with  seasoning  such  as  smoked  bacon,  ham 
hocks,  or  butter  (if  none  of  these  are  available  use  lard  or  whatever  you've  got  in  the  kitchen). 
Cover  with  water  and  bring  to  a  boil.  If  tender  okra  or  corn  is  available,  wash  but  don't  make 
a  cut  in  the  okra  or  the  juice  will  be  slimy.  Place  on  top  of  peas  the  last  1 5  minutes  of  cooking. 
Place  ears  of  corn  on  top  after  the  ears  have  been  shucked  and  silked. 


NEW  IRISH  POTATOES 

Wash  freshly  dug  small  Irish  potatoes.  Rub  thin  skin  off  or  leave  on.  Cover  potatoes  with  water, 
season  with  fresh  butter,  salt  and  black  pepper.  Simmer  until  tender.  Then  whisk  a  little  flour 
into  some  sweet  cream,  add  some  of  the  hot  juice  to  mixture  so  it  won't  lump  as  you  stir  it  into 
potatoes.  Simmer  a  few  more  minutes  and  serve. 
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FRIED  IRISH  POTATO  SANDWICH 

Use  the  bigger  potatoes.  Wash  real  good.  Scrape  or  leave  skin  on.  Slice  potato,  but  not  in  strips 
as  for  French  fries,  salt.  Set  aside  and  let  the  water  release  from  potatoes.  Drain  and  pat  dry.  Fry 
in  hot  oil  until  done.  Place  on  paper  to  absorb  any  extra  grease.  Slice  biscuit,  use  either  mustard, 
mayonnaise,  sweet  cream  or  just  black  pepper  and  enjoy.  NOTE:  You  can  fry  sweet  potatoes  the 
same  way  and  make  sandwiches,  using  biscuits  or  bread.  You  can  top  with  any  meat  like  fried 
bacon,  fried  ham,  roast,  etc.  anything  you  have  in  the  safe. 

FRIED  CHICKEN 

Be  sure  young  fryer  is  bled  real  well  before  scalding  it.  After  dressing  the  chicken  and  cutting 
it  up,  salt  and  pepper  then  set  aside  to  take  in  the  salt.  Fill  cast  iron  chicken  fryer  about  1  /2  full 
of  lard  and  let  it  get  hot  while  you  roll  chicken  parts  in  flour  until  well  coated.  If  frying  more 
than  one  chicken,  separate  the  thick  pieces  and  fry  them  first.  Place  in  hot  grease  and  cover 
with  lid  and  cook  until  a  golden  brown  and  meat  around  the  bone  is  done.  Keep  a  check  on 
fryer  so  grease  won't  over  flow  and  cause  a  fire.  Fry  smaller  parts  in  second  batch.  Always  lift 
bottom  parts  of  chicken  in  the  pan  a  time  or  two  so  they  won't  scorch. 

RICE  PILAU,  DUMPLINGS,  DRESSING  or  MEAL  GRUEL 

Be  sure  and  use  a  fat  hen  or  rooster  for  a  good  flavored  dish  and  always  be  sure  they  are  bled 
real  good  when  you  dress  them. 

CORN  BREAD 

Flat  and  crusty.  Sift  meal  as  many  times  as  it  takes  to  get  all  the  husks  out.  On  the  last  sifting  add 
salt  and  a  little  flour  if  you  have  some  flour.  Use  lard  or  soft  butter  for  shortening.  Stir  shortening 
along  with  water  or  sweet  milk  into  the  meal  until  well  mixed.  Spoon  a  thin  layer  of  this  over  well 
greased  cast  iron  pancake  skillet.  Heat  on  the  stove  until  they  are  starting  to  smoke.  Pat  the  tops 
with  grease  or  soft  butter.  Place  in  hot  oven  until  brown.  This  won't  take  long.  Check  often. 

THICK  CORN  BREAD 

Sift  meal  until  husks  are  out.  On  last  sifting  add  salt  and  some  flour  if  you  have  any  flour.  Use 
back  of  spoon  to  make  a  little  hollow  in  meal.  Break  two  eggs  in  a  large  cup  whisk,  then  a 
little  cup  of  water  or  sweet  milk.  If  you  use  buttermilk  or  sour  milk,  be  sure  and  add  a  little 
baking  soda.  Place  right  amount  of  lard  or  soft  butter  in  hollow,  stir  in  lard  along  with  egg  and 
liquid  mixture  until  well  mixed.  Add  more  liquid  if  needed  to  get  right  texture.  Pour  into  a  well 
greased  two  inch  deep  cast  iron  skillet.  Place  in  hot  oven  and  bake  until  inserted  knife  or  tooth 
pick  comes  out  clean. 

HOE  CAKE  CORN  BREAD 

Leave  eggs  out  and  make  the  same  mixture  as  above  only  make  a  little  thinner  mixture  than 
thick  corn  bread.  Use  hot  well  greased  skillet  on  top  of  stove.  Spoon  small  to  medium  amounts 
of  mixture  onto  hot  skillets.  When  real  bubbly  on  top  sprinkle  with  grease  and  flip  over  to 
brown  on  bottom. 

BISCUITS 

Hollow  out  a  hole  in  the  self  rising  flour  you  have  sifted  twice  into  your  bread  making  bowl 
or  pan.  Place  the  proper  amount  of  lard  for  number  of  biscuits  you  plan  to  make  in  this  hole. 
Use  liquid  your  family  likes  best  or  you  have  on  hand  (milk,  water,  buttermilk  or  clabber.)  If  you 
are  using  buttermilk  or  clabber  be  sure  and  add  baking  soda  to  flour.  Work  the  lard  and  liquid 
into  the  flour  until  the  dough  has  the  right  texture,  then  knead  this  until  it  has  the  right  feel. 
Pinch  off  small  amounts  and  roll  in  well-floured  hands.  Place  on  bakerand  lightly  flatten  biscuit. 
Continue  until  all  dough  is  used  up.  Lightly  pat  or  brush  with  lard  or  melted  butter.  Place  in  hot 
oven  and  bake  until  golden  brown.  (Always  keep  a  platter  or  bowl  in  the  safe,  covered  with  a 
cloth  to  keep  biscuits  soft.  Punch  a  hole  into  the  biscuit  when  turned  on  its  side,  and  then  fill 
the  hole  in  the  biscuit  with  cane  syrup,  honey,  jelly  or  a  mixture  of  cream  and  jelly.  We  call  this 
a  HO-BO  Pie.  Use  the  same  dough  with  a  tad  of  crushed  rock  sugar,  roll  or  pat  out  thin  and  use 
dumplings  for  berry  fruit  cobblers. 
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Baxter  &  /Hoaiae  Communities 


The  Baxter  community  may  be  small  in  size,  but  it  is  huge  in  birthing  some  of  the  most  prominent 
families  in  Baker  County  such  as  the  Bennett,  Brown,  Hogan,  Johnson,  Osteen,  Raulerson,  Webb,  Tanner, 
Hall,  Davis,  Blount,  Albritton,  Sweat,  and  Williams.  It  is  located  close  to  the  beginning  of  the  north  prong 
of  the  St.  Mary’s  River  and  near  the  Georgia  border.  Located  on  SR  2,  Baxter  is  more  or  less  a  farming 
community  through  which  the  George  Southern  Railroad  runs. 


The  people  of  Baxter  are  loyal 
neighbors  and  friends,  mostly  related 
in  some  way  to  one  another.  The  main 
churches  in  the  are,  Pine  Level  New 
Congregational  Methodist  Church 
and  the  Baxter  Church  of  God  are 
filled  with  God  fearing  people  who 
living  their  religion. 

An  example  is  that  of  William 
“Pink”  Raulerson  who  married 
America  T.  Dinkins.  They  settled 
in  this  area  homesteading  hundreds 
of  acres  of  land  where  they  reared 
their  13  children.  They  put  their 
faith  into  action  by  opening  their 
home  to  anyone  in  need.  The  couple 
Home  of  McKinley  &  Daniel  Crews  reared  50  additional  children  other 

than  their  own. 


Baxter  Community  suffered  a  tragedy  in  1904 
when  what  has  become  known  as  “The  Baxter  Rebellion” 
broke  loose  created  by  factions  of  race.  Knives  and  guns 
were  used  in  the  altercations.  The  Valdosta  newspapers 
reported  at  length  about  the  rebellion  and  the  incident 
was  picked  up  nationwide. 

Probably  the  most  renowned  incident  remembered 
about  the  Baxter  community  happened  during  the 
election  of  1948  when  the  total  vote  of  the  Baxter 
precinct  went  to  Florida  gubernatorial  candidate  Fuller 
Warren.  In  appreciation  Governor  elect  Warren  bused 
the  entire  community  of  Baxter  to  Tallahassee  to  attend 
his  inauguration  and  ride  in  the  inaugural  parade. 

Some  present' day  families  in  the  area  include: 
Burnsed,  Canady,  Crews,  Raulerson  and  Yonn.  Those 
who  live  there  enjoy  the  peace  and  quiet  of  country  life 
and  the  best  kept  secret  of  peace  and  tranquility  of  the 
gentle  ripple  of  the  beautiful  St.  Mary’s  River  that  flows 
through  it. 


Daniel  &  McKinleg  Crews 
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More  than  70  years  ago ,  when  Daniel  and  McKinley  Crews  were  bom  on  a  farm 
in  Baxter,  located  in  north  Baker  County,  there  were  no  automobiles,  airplanes,  telephones, 
blaring  radios  or  television  sets,  no  electricity,  naming  water,  indoor  plumbing  or  microwave 
ovens. 


Time  seems  to  have  stood  still  all  these  years  for  the  bachelor  brothers.  They  spent 
their  entire  lives  rising  daily  from  the  same  beds,  in  the  same  house,  under  the  same  roof,  on 
the  same  fann,  just  like  their  ma  and  pa  used  to  do. 

The  two  men  rise  with  the 
sun  to  do  separate  chores. 

While  McKinley,  the 
younger  of  the  two,  prepares  a 
hearty  breakfast  of  grits,  boiled 
potatoes  and  piping  hot  biscuits  on 
an  enamel  wood  burning  stove, 

Daniel  feeds  the  70  or  more  cows 
that  graze  inside  the  spliurail 

fences  around  the  fann. 

In  1982,  the  brothers 

were  interviewed  by  DiViece 

Smallwood. 

“It  takes  Dan’l  a  long  time 
to  feed  all  these  cattle  ‘ cause  he 
feeds  them  one  at  a  time  out  of 
a  bucket ,”  McKinley  grumbles 
as  he  rambles  around  the  house’s 
antiquated  kitchen.  Dense 
light  filters  through  cracks  in  a 
weathered  wood  window  shutter 
and  casts  a  glow  on  pots  and  pans 
of  various  sizes  that  dangle  from 
nails  on  the  rough  pine  walls. 

“This  ole  stove’s  about 
wore  out  as  I  am,  ”  McKinley  said 
as  he  removed  a  pan  containing  eight  king'Sized  golden  brown  biscuits  from  the  oven. 

“Come  over  here  and  you  can  see  how  he  makes  biscuits,  ”  Daniel  said,  holding  up  a 
wooden  spoon  from  a  bowl  containing  a  lumpy  flour  mixture. 

“The  health  woman  told  me  not  to  use  hog  grease,  so  we  just  put  in  some  of  that 
there  Crisco  and  them  yonder  powders,  ”  McKinley  said,  pointing  to  a  box  of  powdered  milk 
on  the  table. 

“Just  put  all  you  want  in  a  dish  and  stir  it  up,  that’s  the  way  you  do  it,  ” 

“Now  you  can’t  put  too  much  water,  ‘cause  if  you  do  you’ll  never  make  biscuits,  ” 
Daniel  cautioned.  “They’ll  be  too  soft.” 

The  brothers  have  favorite  dishes  they  eat  from. 

“That’s  the  young  un  still  in  us,  I  guess,  ”  McKinley  said.  “Our  nut  got  these  dishes 
with  coupons  out  of  soap  powder” 


F or  70  gears,  McKinleg  Crews  has  eaten  a  heartg 
breakfast  of  qrits,  boiled  potatoes  and  pipinq  hot  biscuits 
he  cooked  on  his  enamel  wood  burninq  stove.  The  stove 
is  on  displag  in  Heritage  Park  Village. 
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McKinleg  Crews  in  1 992  at  his  Baxter  F arm  -  kitchen  view  of  home 
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They  fill  their  bowls  with  a  good  size  helping  of  grits,  adding  boiled  Irish  potatoes  with 
lots  of  liquid.  Biscuits  are  then  crumbled  and  added  to  the  mixture. 

“Hasn’t  got  a  name.  I  just  call  it  somethin’  to  eat,  ”  McKinley  quipped. 

“We  said  the  other  day  that  if  flour,  bread  and  Irish  potatoes  gave  out  we’d  be  in  for 
it,”  Daniel  said.  “But  once  in  a  while  we  eat  a  mess  of  black' eyed  peas.” 

The  wooddiinged  door  banged  loudly  as  a  cold  wind  blew  a  gust  up  through  a  four 
inch  gap  in  the  kitchen  floorboards,  where  small  chubby  kittens  were  scurrying  in  and  out. 
“That  there  hole’s  fine  in  the  summer,  but  it  ain’t  so  good  in  the  winter,  ”  McKinley  said.  “We 
try  and  keep  feed  sacks  stuffed  in  it,  but  the  kittens  pull  them  slap  out  through  the  ground.  ” 

The  two  men  divide  chores.  “I  wash  the  dishes,  and  he  lays  them  out  here  on  the 
table  and  dries  them,  ”  McKinley  said  as  he  poured  a  bottle  of  steaming  hot  water  into  a  large 
metal  dish  pan  sitting  on  the  table. 

“Bet  you’ve  never  seen  people  wash  dishes  like  I  do,”  he  said.  “I  use  a  spoon  and  a 
rag  like  my  ma  did.  ” 

“ That’s  his  water,  and  I  got  my  water,”  Daniel  said. 

“I  keep  a  box  over  my  pail  to  keep  the  cats  out,”  he  said,  lifting  the  cover  slightly  to 
peer  in.  “I  don’t  want  him  using  my  water.  Let  him  go  round  yonder  to  the  water  pump.  ” 

“I  used  it  once  and  he  blowed  off  about  it,  ”  McKinley  said.  “So  now  I  wash  with  my 
water  and  he  rinses  with  his.  ’ 

“When  Ma  was  living  we  scrubbed  the  floor  twice  a  year  on  the  Fourth  of  July,  you 
know,  and  then  before  Christmas,  ”  Daniel  noted. 

“And  now  we  scrub  when  we  can  or  will,  mostly  when  we  will.  ”  McKinley  added. 

“I  scrub  my  floor  and  he  scrubs  his,  ”  Daniel  said.  “I  scrub  awhile  and  then  he  does 
what  you  call  rinsing.  ” 

A  small  brick  and  clay  fireplace  supplies  warmth  for  the  brothers  and  a  smoky 
kerosene  Limp  provides  light.  Except  for  an  occasional  trip  to  town  and  infrequent  visitors, 
the  men  say  they  have  little  contact  with  the  modem  world. 

“Someone  gave  me  a  little  old  thing  in  there  that  talks  (radio),  but  I  don’t  know 

where  it  gets  its  news.” 
Daniel  said.  “My  brother 
doesn’t  like  any  kind  of 
music  though.  I  got  some 
education,  but  I  don’t  take 
it  to  heart.  I  don’t  use  it.  ” 
As  for  politics,  the 
brothers  say  they  are 
‘stuck  on  Democrats.  ’ 

I  threw  my  pocketbook 
over  the  fence  in  Hoover’s 
time,  ”  McKinley  said, 
“Had  to.  Didn’t  have  any 
money  to  go  in  it.  ” 
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"We'd  qo  to  bed  so  cold  and  so  hunqrq.  Sometimes 
we'd  take  feed  sacks  and  stuff  them  with  corn  shucks 
or  moss  to  sleep  on." 


Ida  Gainey  was  one  of  nine  children  born  to  a  poor  working  Blacksmith  Daniel 
Raulerson  and  his  wife  Laura  Mizel  in  Moniac ,  Georgia  a  rural  community  near 
the  Baker  County  state  boundary  line.  She  was  a  humble  woman  who  once  said, 
“My,  my,  who  would  want  to  know  anything  about  me!" 

Who  indeed.  This  humble 
woman  has  probably  done  as 
much,  or  more,  in  her  day  than 
anyone  to  ripen  the  heritage  tree 
in  Baker  County.  Her  devotion 
to  those  who  have  needed  her  services  is  excellent.  Her  astounding  life  is  exemplary 
under  the  conditions  in  which  she  lived  or  some  might  say  in  which  she  lived  or  some 
might  say  in  which  she  existed. 

At  the  age  of  15  she  married  Odus  Gainey.  Hardships  didn’t  improve.  Odus 
made  $1.25  a  week  working  as  a  section  laborer  with  the  Southern  Railway.  More 
often  than  not  the  only  thing  they  had  to  eat  for  breakfast  was  greens  they  grew  in 
their  garden. 


“Part  of  th€  time  we  didn't  have  clothes  to  wear.  I 
had  one  dress  I  wore  to  school.  I'd  come  home  and 
chanqe  into  a  raq,  eat  a  cold  onion  sandwich,  then 
next  dag  wear  mg  qood  dress  back  to  school." 


In  1926  she  gave  birth  to  her  only  child,  in  the  lonely  backwoods  Ida  was 
often  asked  to  help  expectant  friends  and  neighbors  ‘until  the  doctor  arrived  to  deliver 
their  baby’.  This  experience  was  to  change  Ida’s  life  as  she  found  herself  many  times 
delivering  the  baby  when  the  country  doctor  didn’t  arrive  on  time. 

“Back  in  them  days  there  weren’t  no  telephones  to  fetch  a  doctor  with,  so 
somebody  would  have  to  crank  up  the  railroad  motor  car  and  go  into  St.  George,  12 
miles  away,  for  the  doctor.  Sometimes  he  got  there  in  time  and  sometimes  he  didn’t.  ” 
she  said.  One  of  Ida’s  neighbors  had  18  babies  so  she  got  lots  of  practice. 

And  that’s  how  the  amicable  lady  became  a  country  midwife  and  delivered 
most  all  the  babies  in  the  M oniac* Baxter  area  keeping  a  record  of  births  recorded 

before  the  state  of  Florida  officially 
kept  birth  records.  Her  little  black 
book  and  dilapidated  and  fatigued 
‘ mid-wife  kit’  with  all  of  her 
midwifery  supplies,  is  prominently 
displayed  in  the  Paul’s  Rexall  Drug 
Store  in  Heritage  Park  Village  along 
with  her  vivid  and  descriptive  records  of  experiences.  During  the  years  hundreds  of 
people  have  come  to  her  doorsteps  for  information  of  their  birth.  She  has  provided 
most  with  answers. 

“Why  them  women  didn’t  have  nothin’  for  pain  and  most  times  I’d  have  to 
wrap  their  babies  up  in  an  old  rag,  anything,  sometimes  it’d  be  an  old  skirt  or  worn 
out  coat.  Why  sometimes  there  weren’t  even  a  sheet  on  the  bed  of  straw  or  moss  and 
I’d  pidl  out  one  of  my  clean  white  towels  to  lay  a  head  on  and  the  cinches  would 
jump  on  it  like  flies.  We  used  homemade  octagon  soap  back  then  and  any  old  twin 
we  had  to  tie  a  cord.  ” 

In  April  1 944  she  applied  for  a  legal  midwife  license  and  actually  got  paid 
for  her  services.  She  was  paid  $20  for  each  delivery  regardless  of  how  long  she  was 
required  to  stay  in  the  home. 

“The  price  was  never  ‘upped’,”  she  said.  “It  was  the  same  when  I  retired  40 
years  later  and  I  never  lost  a  baby,"  she  noted  with  pride. 

Soon  after  becoming  a  midwife,  her  diabetes  stricken  husband  Odus  died. 
“He  only  drew  $56  a  month  from  the  railroad  after  retiring  with  the  disease,  and  it 
weren’t  enough  money  to  buy  his  sugar  pills.  He  just  went  out  yonder  to  sit  beneath 
the  shade  tree  and  up  and  died.”  She  explained. 

Once  Ida  said  she  was  ‘ fetched '  by  a  ‘drunken’  husband  whose  wife  was  in 
the  middle  of  delivering  her  baby.  When  they  arrived  at  the  home  ‘she  had  done  had 
the  baby’  Mis  Ida  explained  and  the  wife  was  found  on  her  back  in  the  yard  where 
her  husband  had  left  her  with  the  baby  on  ‘her  belly’  fightin  off  hogs’  from  eatin  her 
baby. 

Another  experience  she  related  was  once  when  she  was  invited  to  eat  a  meal 
after  delivering  a  baby,  all  that  was  on  the  table  was  a  smoke  house  bone  and 
cornbread. 

“Times  were  hard  back  theti,”  she  often  ended  her  stories  about  that  era  of 
time  in  the  backwoods  of  Baker  County. 
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1912  Turn  of  Century  Baker  County  Cone  Grinding 


Bennie  Joe  Bennett 


Still  Carrying  On  Cane  Grinding  Tradition 


Bennie  Joe  Bennett  is  adamant  that  his  sons  and  grandsons  will  continue 
the  tradition  of  cane  grinding  and  making  homemade  cane  syrup.  Each  year  at  the 
Fall  Festival  in  Heritage  Park  Village,  Bennie  Joe  brings  his  prize  red  mules  and 
demonstrates  the  historical  art  of  making  the  rich,  sweet 
syrup.  He  uses  1 0  gallons  of  cane  juice  to  make  one  gallon 
of  cane  syrup.  At  the  Village,  Bennie  Joe  uses  an  eighty 
gallon  vat  to  cook  the  syrup  and  crowds  amble  into  the 
Bennett’s  Syrup  House  to  watch  the  annual  fall  festival 
demonstration.  A  treat  are  the  cubed  and  sliced  lemons  he 
adds  to  the  cane  syrup  just  before  it  is  ready  to  be  dipped 
up.  When  the  syrup  flavored  sweet'sour  candied  lemons 

are  removed  at  the  end  of  cooking  time,  Bennie  Joe  sets  . _  .... 

them  aside  for  the  young,  old,  and  in  betweens  to  nibble 
on,  and  ‘yummmm  yum’,  what  a  treat  from  the  past  for 
those  getting  a  piece  of  the  action. 


Gettinq  ready  for  cane  syrup  makinq  in 
fteritaqe  Park  Villaqe. 

Pictured  L  to  P:  Bennie  Joe  Bennett  and 
Johnnie  Griffis. 
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_  ,-++  Heritaqe  Park  Villaqe 

Bennie  Joe  ^  Vot 


W.W.  "Bill"  Gay,  Jacksonville  businessman 
and  arch  supporter  of  Heritaqe  Park  Villaqe 
watchinq  expert  cane  syrup  maker,  Bennie 
Joe  Bennett,  durinq  Heritaqe  Park  Villaqe 
F all  F estival  in  2009  on  Cane  Grindinq  Day. 


Join  us  at  our  Annual 
Fall  Festival  in 
Heritage  Park  Village 
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Dollie  Kirkland  (George)  Register 

Dollie  Kirkland  (George)  Register’s  recipe  for  Sweet  Bread  was  handed  down 
by  her  mother,  Nova  Irene  Garrett  (Steve)  Kirkland.  According  to  Dollie,  “Mama 
made  the  Sweet  Bread  or  Tea  Cakes,  and  spread  it  out  in  a  baking  pan  and  cut  like 
brownies.  Either  way  they  are  good.  So  many  times  this  was  the  only  dessert  we  had. 
Our  city  cousins  and  friends  thought  they  were  the  best,  and  I  agree.” 


SWEET  BREAD  OR  TEA  CAKES 


1  egg 

1/2  cup  sugar 
3  Tbsp.  Crisco  or  lard 

1  cup  old  fashion  cane  syrup 

2  tsp.  nutmeg  or  cinnamon  or  one  each. 


The  late  Georqe  Reqister  loved  doinq 
anqthinq  that  hod  to  do  with  post 
traditions.  His  home  in  Glen  St.  Morq, 
Florida  where  he  lived  with  his  wife  Dollie 
(Kirkland)  was  self  sustaininq  and  he  did  it 
with  such  ease.  His  cane  patch  each  gear 
was  somethinq  to  behold. 


Add  enough  self-rising  flour  to  make  like  biscuit  dough 
(about  three  cups).  Roll  into  one  inch  balls  and  flatten  a  bit. 
Bake  350°  about  1 5  minutes.  Enjoy! 
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Bertha  Crawford 


Recipe  of  Bertha  Crawford,  wife  of  Ozzie.  Each  year  Bertha  and  Ozzic  are 
regulars  to  assist  their  friend,  Bennie  Joe  Bennett,  making  syrup  at  the  Heritage 
Park  Village  fall  festival.  The  couple  are  from  pioneer  Baker  County  stock  and 
even  today  kill  their  ‘hawgs’,  preserve  the  meat,  and  make  their  own  sausages. 
Bertha  shares  her  recipe  for  sweet  bread  that  she  says  was  the  original  recipe  of 
the  late  Annie  Crews  whose  son  Joe,  makes  the  most  delicious  local  honey  around. 
Joe  lives  one  block  off  McClenny  Avenue  and  outside  of  his  house,  on  the  lawn,  is 
a  table  laden  with  small,  medium,  arid  large  jars  of  honey.  You  are  on  your  honor 
when  you  stop  by  and  decide  how>  much  honey  you  want.  The  money  box  is  there 
for  you  to  enjoy  an  honor  system  even  in  today’s  world. 


OLD  FASHIONED  SWEET  BREAD 

2  eggs 

1  cup  sugar 

2  heaping  Tbsp.  shortening 
1/2  cup  milk 

1  cup  cane  syrup 

About  five  cups  self  rising  flour 

Put  flour  in  large  bowl;  mix  by  hand  all  other  ingredients  as  if  making  biscuits.  If  dough 
is  sticky,  add  flour. 

Roll  and  cut  on  floured  wax  paper.  Bake  at  400°  until  light  brown. 


FRY  BREAD  Bertha  Crawford 

2  cups  self-rising  flour 
1  egg 

1/2  -  2/3  cup  milk 

Mix  well  with  spoon.  Drop  in  oil.  Fry  until  golden  brown  or  done  in  the  middle.  Eat  with 
cane  syrup 

NOTE:  Some  people  call  this  type  of  recipe  'fritters' 


BAKED  BEANS  Bertha  Crawford 

1  32  oz.  can  of  Pork  and  Beans 
1  large  onion  chopped  and  sauteed 
1  tsp.  Worcestershire 
1/2  cup  brown  sugar 
1/2  cup  cane  syrup 


Bake  one  hour  300°  oven 
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Beulah  Yarborough  Wilford 


A  Yarborough  family  tradition 


Sweet  Bread 

1  stick  butter  or  any  kind  of  shortening  or  oil,  melted 
1/2  cup  of  pure  cane  syrup 
1/3  cup  of  sugar 
1  egg 

3  cups  of  self-rising  flour 

Beat  the  butter,  syrup,  sugar  and  egg.  Sift  three  cups  of  self-rising  flour  into  bowl.  Make 
a  hole  in  the  center  of  the  flour.  Pour  liquid  mixture  into  center  of  hole,  as  if  making 
biscuits,  and  stir  until  well  mixed. 

Turn  mixture  onto  well-floured  surface.  Knead  until  dough  is  easy  to  handle.  (Be  sure 
to  have  hands  well-floured  to  prevent  sticking).  Roll  dough  out  as  if  making  biscuits. 
Pinch  off  pieces  of  dough  about  the  size  of  a  biscuit,  pat  as  you  would  for  a  biscuit  and 
put  in  a  well  greased  and  floured  baking  pan.  Bake  25-30  minutes. The  bread  is  soft 
when  hot  and  hard  when  cold.  To  store  put  into  a  tight  fitting  container.  The  bread  will 
soften  with  age. 


Optional:  You  may  add  1/4  teaspoon  of  vanilla,  lemon,  nutmeg,  cinnamon  or  ginger  to 
taste. 


Beulah  Yarborough  Wilford,  of  Glen  St.  M ary,  is  an  award 
winning  cook  and  has  compiled  a  Yarborough  family  cook-book. 
Her  mother,  Sadie  Mae  Yarborough,  wife  of  Corbett,  added  one 
teaspoon  of  lemon  flavoring  to  this  recipe  and  made  batches  in 
huge  amounts  particularly  during  bear  hunting  season  for  the 
men  to  take  to  the  woods  with  them  on  hunting  trips 
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Each  year  in  the  fall,  Ronnie  Kirkland  of  Glen  St.  Mary,  Florida  has  a  cone  qrindinq  for  family  and  friends  to 
carry  on  the  tradition  of  his  ancestors.  "It's  just  somethinq  I  can't  imaqine  not  doinq,"  he  said. 

"And  cane  syrup  makes  the  best  baked  beans  you  have  ever  tasted,"  said  the  former 
assistant  school  superintendent.  "There's  just  nothinq  like  it!" 


Ronnie  Kirkland 
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&  Trilby  Crews 


Annual  Syrup  Making  &  Dinner  On  The  Ground 

Nothing  can  compare  with  the  Terry  and  Trilby  Greene  Crews  cane  grinding. 
It’s  “ Ya’ll  Come”  as  they  open  their  heart  and  farm  site  on  Hwy.  125  in  Glen  St. 
Mary  to  throngs  of  people  who  come  from  miles  around  to  enjoy  the  event. 


Dinner  on  the  qround  Trilby  (Greene)  and  husband 

William  Terry  Crews 


RL.  Taylor  on  tractor.  Milton  Taylor  Gene  Taylor,  Larry  Crews  cut  the  cane 

standing  by  fence  at  Crews  farm  for  the  grinding 


Terry  Crews,  Trilby  Crews 
and  RL.  Taylor 
dipping  it  up. 
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William  Green  &  Jack  Williams  add  more 
cane  juice  to  cook  syrup 


Cooked  syrup  straininq  to  be  bottled.  Lemons 
are  added  just  before  the  syrup  is  finished  to 
prevent  the  syrup  from  'sugaring'. 


Trilby's  cousin,  Josie  Davis  aka  Gentleman 
Josie,  country  music  recording  star,  and 
his  wife  Pam.  Josie  donates  each  year  to 
entertain  syrup  making  crowds. 


L  to  R:  Matthew  Crews,  Crews  Orender, 
Emily  Orender,  Ronnie  Taylor,  unknown  and 
Kaden  Orender  feedinq  cane  stalks,  called 
Plumin's,  to  the  cows  who  love  the  treat. 


Prizes  are  always  qiven  to  the  oldest  and 
younqest.  L  to  R:  Bernice  &  William  Henry 
Crawford,  Belle  Rhoden  Bennett  Coleman, 
Trilby  Crews  with  prizes,  Doris  Keen 
Crockett,  Nelia  Crews,  Bertha  Mae  Harris, 
Edgar  Crawford 


L  to  R:  Joann  Pruschell,  Johnnie  Mosebert, 
and  Terry  Crews:  Loadinq  cane  from  field 
to  take  cane  to  mill 


R.L.  Taylor  on  tractor 


L  to  R:  Leon  Crews,  Clyde  Johns  carry  the 
cane  juice  from  mill  to  boiler  for  cooking. 
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Cane  Juice  being  run  through  the  mill 


Terrg  Crews,  Milton  Taglor  and  Gene 
Toglor  working  the  mill 
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L  to  R:  Jordan  and  Robbie  T aglor,  Jack 
Crews,  Chase  Taglor  helps  harvest  cane 


William  Clarence  Crews,  William  Terrg 
Crews,  William  Terrg  Crews,  Jr.  and 
William  Andrew  Crews 


L  to  R:  Bettg  Moran  and  Hazel  Harveg 
T aglor  help  with  the  bottling  of  sgrup 


Rodneg  Taglor 
strokes  the  fire 


L  to  R:  Milton 
T aglor  watches 
as  Rubge  Crews 
(Terrg's  mother) 
gathers  sgrup 
candg  from 
around  the  rim  of 
the  boiler 


R  to  L:  Emilg 
Orender  models 
a  F amilg  Cane 
Grinding  T-Shirt 
while  Kellen 
Dopson  watches 
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PI0NEERS  PLANTED  THEIR  CROPS  BY  THE  SIGNS 

and  the  DIRT 


Most  pioneer  se, tiers 

planted  by  the  signs  and by the n*rt(  ^  ^  ^  (c  a  few 
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out  the  pages  of  this  book. 
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George  Register,  of  north  Glen  St.  Mary,  always  knew  when  he  saw  tiny 
green  sprouts  bursting  forth  from  his  pecan  trees  that  it  was  time  to  plow.  The  freeze 
was  over.  He  planted  his  crops  by  the  dirt  (low  black  soil)  a?id  proudly  said  he 
never  had  experienced  crop  failure.  George  grew 
almost  everything  his  family  ate;  his  land  produced 
an  abundance  of  all  kinds  of  fruits  and  vegetables. 

George  would  grind  his  own  corn  and  meal, 
caught  fish  from  his  own  pond,  and  made  his  own 
cane  syrup  from  cane  he  grew.  Strolling  around 
his  property  were  chickens,  ducks,  geese,  Guinea 
hens,  cows,  hogs  and  even  a  goat.  He  knew  how 
to  put  any  of  it  on  his  dinner  table  in  delicious 
southern  style.  His  wife  Dollie  Kirkland  Register 
canned  and  preserved  it  for  the  lean  months 
when  the  land  lay  dormant.  George  learned 
the  art  of  self  preservation  from  his  parents, 

Jeptha  and  Agnes  Register  who  farmed  a  95 
acre  spread  where  he  grew  up  in  Georgia.  His 
father  planted  by  the  signs. 

“Some  things  I  do  because  of  tradition. 

These  things  are  slowly  becoming  a  lost  art, 

and  if  we  don’t  keep  it  up  our  children  will  never  know  anything  about  it.  Years 
ago  farmers  were  self-sustaining,  but  today  most  of  ’em  are  growing  crops  just  for 
money.  I  try  and  keep  our  place  self-sustaining  just  like  in  the  old  days,  and  I  like  it 
that  way.”  George  Register  (1930-2008) 


on 
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Monica  Bennett  PnJ'  ^  W  Gard€n. 


George  8t  Dollie  Kirkland  Regis 


G€orq€  Rcqister  makinq  can€  syrup  in 
Glen  St.  Mary. 
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POLLIE  S  SMOKED  TURKEY  AND  BEANS 

POLLIE'S  CRACKLIN'  CORNBREAD 


2  cups  fresh  cracklin's 

1  tsp.  salt  (optional) 

2  cups  boiling  water 

2  Tbsp.  self-rising  flour 

2  cups  plain  cornmeal 

Putcracklins  in  large  bowl  and  add  salt.  Pour  boiling  water  over  cracklins  and  salt  and  let 
set  about  one  hour.  Add  flour  and  corn  meal.  Mix  well  and  put  about  one  cup  mixture 
in  hands  and  pat  into  greased  pan.  Continue  in  this  manner  until  mixture  is  used  up. 
Bake  350°  for  about  45  minutes  depending  on  individual  oven  temperatures. 

3  cups  dried  beans  (any  kind).  Use  your  favorite 

1  lb.  smoked  turkey  parts  (legs,  wings,  neck,  etc).  Salt  and  pepper  to  taste. 

Soak  beans  overnight.  Rinse  and  put  in  large  cooker  with  turkey  pieces.  Cover  about 
1/2  inch  above  beans  and  turkey  with  water.  Cook  slow  about  four  hours  or  until 
beans  are  done  and  liquid  is  very  thick.  Add  water  as  needed  while  cooking. 


POLLIE'S  POUND  CAKE 

1  cup  Crisco  shortening 

2  cups  sugar 
5  eggs 

1  cup  self-rising  flour  (sifted) 

2  cups  plain  or  all  purpose  flour  (sifted) 

1/2  cup  buttermilk 

1/2  cup  sour  cream 

1/2  tsp.  each  vanilla,  lemon  and  butter  flavorings 


Mix  sour  cream  and  buttermilk.  Set  aside. 

Cream  shortening  and  sugar,  add  eggs  one  at  a  time  beating  after  each.  Add  self¬ 
rising  flour  and  beat.  Add  1/3  of  plain  flour  and  beat.  Add  1/2  buttermilk  and  sour 
cream  and  add  1/3  more  plain  flour  and  beat.  Add  last  of  buttermilk  and  sour  cream 
mixture  and  beat.  Add  last  1/3  of  flour  and  beat.  Fold  in  flavorings,  do  not  beat.  Put  in 
tube  pan  and  bake  350°  about  one  hour  depending  on  oven. 


SALAD  SUPREME 

Agnes  Register,  submitted  by  Dollie 

“More  than  50  years  ago,  when  1  first  visited  George’s  home,  his  mother,  we  call 
Granny  Register,  made  this  recipe.  It  became  one  of  my  favorites  and  I  still  make 
it  today.  ”  Dollie  Register 

Mix  one  large  package  of  Orange  Jell-0  with  one  large  can  of  drained  crushed 
pineapple.  (Save  pineapple  juice  for  later).  Divide  this  mixture  and  chill  half  of  it  in 
the  refrigerator  until  it  is  gelled.  Sprinkle  nuts  over  top  if  desired. 

Mix  one  large  package  of  dream  whip  (package  directions)  and  one  8  oz.  pkg.  of 
softened  cream  cheese.  Spread  over  Jell-0  mix  that  has  chilled.  Pour  remaining 
orange  Jell-0  &  pineapple  mixture  on  top  and  return  to  refrigerator  to  chill. 

Make  sauce  by  using  the  juice  of  one  lemon,  one  egg,  twoTbsp.  of  flour,  3/4  cup  of 
sugar  and  one  cup  of  pineapple  juice  (from  previously  drained  pineapple  used  to 
make  Jell-O),. 

Cook  all  ingredients  until  thick.  When  cool  spread  on  top  of  Jell-0  mixture.  Sprinkle 
with  nuts  if  desired  and  return  to  refrigerator. 

"SIMPLY  SCRUMPTIOUS  and  DELICIOUS!!"  Dollie 

DOLLIE'S  COCONUT  CAKE 

“This  is  my  family  reunion  cake.  I  always  have  to  take  it.  Sometimes  I  don’t  think 
the  family  cares  if  I  come,  just  send  the  cake.  ”  Dollie 

Bake  one  Duncan  Hines  white  cake  in  three 
layers.  (Dolly  says  instead  of  using  just  the 
white  of  the  eggs  in  the  mix,  she  uses  three 
whole  eggs.)  Cool  after  baking. 

Mix  one  cup  sour  cream  and  1 , 8  oz.  cool 
whip.  (Caution:  DO  NOT  use  low  fat  or  light) 
and  one  half  box  1  OX  powdered  sugar  in 
a  large  bowl.  Put  in  refrigerator  about  1 5 
minutes. 

Ice  cake,  adding  Angel  Flake  Coconut 
in  between  layers  on  sides  and  top.  Use 
coconut  in  a  bag  as  it  is  more  moist  than 
canned. 

If  you  want  to  omit  the  coconut,  use  one  half  can  of  prepared  strawberry,  cherry  or 
other  prepared  pie  filling  and  drizzle  this  in  between  layers  and  on  top. 

This  icing  is  also  good  on  cream  pies. 
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MAMA  NOVA'S  SOUR  CREAM  PEAR  PIE 


“This  recipe  has  been  handed  down  to  me  by  my  mother  Nova  Kirkland.  This 
recipe  has  always  been  a  favorite  pie  at  our  home  when  the  old  timey  pears 
(Pineapple  or  Sand  pears)  were  ripe.  It  remains  one  of  our  family’s  favorite 
recipes.  Mama  could  make  the  best  because  she  used  the  old  timey  pears,  the 
modern  pears  just  don’t  taste  the  same.”  Dollie 

2  cups  peeled  ripe  pears 
1/2  cup  sugar 
1  egg 

1  cup  sour  cream 
1  Tbsp.  self  rising  flour 
1  tsp.  vanilla 
1  dash  salt 

Mix  all  of  the  above  ingredients  and  spoon  into  unbaked  pie  shell.  Baker  at  350°  for 
25  minutes. 


DOLLIE'S  FREEZER  PICKLES 

"This  is  a  quick  and  easy  way  to  have  pickles  and  they  are  delicious.  You  can't  believe 
how  crunchy  these  pickles  are,  even  after  being  frozen  a  year."  Dollie 

7  cups  cucumbers,  thinly  sliced 
3  chopped  onions 

1  bell  pepper,  cut  up,  the  red  is  pretty 

2  cups  sugar 
1  tsp.  celery  seed 
1  cup  vinegar 
1  Tbsp.  salt 

Mix  all  together  in  large  plastic  bowl  and 
refrigerate  overnight.  In  the  morning  put  in  smaller 
containers  and  store  in  refrigerator  or  freezer. 
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DOLLIE  S  BOILED  COOKIES 


2  cups  sugar 

3  Tbsp.  cocoa 
1/4  cup  butter  or  stick 
margarine 
1/2  cup  milk 

Mix  in  pot  and  bring  to 
a  boil.  Cook  one  minute. 

Remove  from  heat  and  add  three  cups  Quick  Oats  (Oatmeal),  one  half  cup  peanut 
butter,  one  tsp.  vanilla  and  one  half  cup  chopped  nuts.  Drop  by  tsp.  onto  wax  paper 
and  let  stand  30  minutes. 


“I  always  serve  these  cookies  for  my  childrens  friends 
when  they  arrived  unexpected  because  they  are  so  easy 
and  quick.  You  can  leave  out  the  cocoa  and  add  coconut 
instead  of  chopped  nuts  Dollie 


Mash  two  quarts  of  grapes  and  put  in  a  gallon  jar. 
ADD  six  cups  of  sugar  and  1  quart  of  water 
Sprinkle  one  packet  of  yeast  on  top 
DO  NOT  STIR 


After  three  days,  stir  and  leave  alone  until  the 

yeast  stops  working 

Strain  through  cheese  cloth  mashing 

out  all  juice.  Put  juice  in  bottles  and  put  caps 

on  bottles. 

"Serve  to  your  special  guest. . .  .just  not  too  much!"  Dollie 


Georqe  Reqister  shows  off  the  lorqc  yield  in  his 
qrope  orchard. 


POLLIE  S  RECIPE  FOR 


'GRAPE  WINE' 


RrQndson,  D^k  P°nd  wfth 


&  Larrq  Lewis  and  J.C.  Lgons 


»ith  all  kinds  of  vegetables. 


dl 


currently  planting  their  37  1/2  aeres 


and  Jewell  Lewis  are 


/urn 


of  North  McCknng  Area 


Numerous  first - 
place  ribbons  adorn  the 
shinning  glass  jars  of 
fruits  and  vegetables  of 
Jewell  Lewis.  In  1992 
she  won  Best  Overall  in 
the  home  mrts  category 
at  the  Baker  County 
Fair,  and  the  year 
before  that  she  won 
Best  of  Show.  She 
and  husband  Larry 
owned  37-112  acres 
of  part  pasture  and 
part  cultivated  farm 
land  that  produced 
an  abundance  of 
vegetables  they  generously  divided  with  family  and  friends. 
Jew>ell  and  her  brother,  J.C.  Lyons  ( 1 929-2003),  (who  ‘lived  down  the  road  a  piece’ 
and  shared  garden  space)  planted  by  the  moon.  Their  Whopper  tomatoes  would 
weigh  on  the  average  of  two  pounds  each.  Their  pride  crop  was  peanuts  and  they 
would  freeze  enough  for  year  round.  Seven  families  reaped  the  crops  they  grew  and 

Jewell  and  Larry’s  12  foot  dinner 
table  fed  many  family  and  friends 
with  food  gleaned  from  their 
bounty.  The  family  traditions 
are  continued  today  by  the  J.C. 
Lyons  family.  Jewell’s  nephews 
and  J.C.  ‘s  sons,  Clay  and  Greg, 
who  run  a  CPA  business  in  the 
county,  still  grow  the  crops  and 
butcher  the  hogs  and  make  the 
sausage  and  hogs  head  cheese 
that  they  have  enjoyed  through 
the  decades  and  began  with 
their  grandfather,  long  time 
Baker  County  Judge,  James 
C.  Lyons,  Sr.  (1890-1980) . 

‘We  really  enjoy  sharing  the  bounty  of  our  land.  After  all,  isn’t  that 
what  life’s  all  about,  sharing  and  doing  for  others?”  Jewell  Lewis  (1920-2009) 
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William  Henrn  Crawfi 


At  the  age  of  95  William  Henry  Crawford  still 
plows  his  land  and  produces  crops  that  feed  his  family 
in  Glen  St.  Mary.  Their  home  on  Burnsed- Crawford 
Road  is  a  little  patch  of  paradise  with  family  members 
living  up  and  down  the  road  that  bears  their  name. 

For  more  than  65  years  this  man,  son  of  Sanderson 
pioneers  Arch  and  Annie  Stone  Crawford,  grandson 
of  Bart  and  Emma  Dowling  Crawford,  and  great 
grandson  of  William  Henry  and  Henrietta  Dowling 
Stone,  has  lived  on  the  same  20  acres  of  land.  He 
farms  nine  of  the  acres  and  when  he  wants  a  mess  of 
fish,  he  can  get  them  at  anytime  from  his  sparkling 
fish  pond.  Relics  of  the  past  dot  the  land  and  the 
traditions  are  still  continued  by  his  descendants: 
the  old  smoke  house,  leanto -barns,  sheds  filled  with 
hand  plows,  and  the  mule  drawn  cane  mill. 

At  evening,  when  he  finishes  plowing  and 
planting  for  the  day,  he  parks  his  faded  red  tractor 
at  the  garden  gate.  As  he  turns  to  leave,  he  looks 
out  on  his  handiwork  and  never  fails  to  say,  “ Bless 
it  (garden)  Lord  if  you  will,  then  closes  the  gate  behind  him  trusting  the  Lord  to 
bless  his  day’s  work. 

“I’m  so  proud  of  my  father,”  said  his  daughter  Annie 
Ruth  who  lives  next  door  to  him.  “I’ve 
never  in  my  lifetime  heard  my  father 
speak  ill  of  anyone  and  when  he  raised 
me  and  my  brother  Kelly,  he  taught 
us  the  same  principle  and  expects  it  of 
us  today.  (2011).  Daddy  plants  this 
garden  for  his  family  and  friends.  He 
shares  with  anyone  who  stops  by  as 
he  enjoys  it.  He  is  very  generous  with 
what  he  has.”  Annie  Ruth  Crawford 
Burnsed 


of  Gl€n  St.  Mary 


Wedding  Photo 
Day  after  their  marriage 
May  3,  1 936 

Bernice  Combs,  daughter  of 
^  ond  Ruth  Combs  and 
William  Henry  Crawford 
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MAMA  S  FRYING  PAN  CAKE 


“This  recipe  is  daddy’s  favorite  cake.  Mama  called  it  a  frying  pan  cake  since  she 
baked  it  in  an  iron  skillet.  Daddy  liked  it  left  in  the  pan  and  would  just  cut  a  piece 
of  it  when  he  wanted.  ”  Annie  Ruth  Burnsed 

3  cups  of  self-rising  flour 
1/2  cup  shortening 
1-1/2  cups  sugar 
2  eggs 
2  tsp.  vanilla 
1  cup  milk 

Cream  shortening  and  sugar  until  light  and  fluffy.  Add  eggs,  beat  thoroughly,  add 
vanilla,  add  flour  and  milk  alternately  blending  thoroughly. 

Bake  in  greased  skillet  at  375°  20-25  minutes. 


FRIED  CABBAGE 

“You  can  also  use  two  quarts  of  DRAINED  canned 
collards  in  place  of  the  cabbage.”  Annie  Ruth  Burnsed 

Head  of  cabbage,  cut  up 
5  to  6  slices  of  bacon 
1  sliced  onion 

Fry  bacon  and  onions  together  until  bacon  is  crisp. 
Drain  any  grease.  Add  cabbage  and  keep  it  stirred 
until  as  done  as  desired. 


ANNIE  RUTH'S  BOSTON  BUTT  AND  RICE 

“We  like  it  this  way  best,”  Annie  Ruth  Burnsed 

Boil  Boston  Butt  until  done  with  salt  to  taste. 

Remove  from  water.  Put  in  a  baking  pan. 

Measure  desired  amount  of  rice  using  stock  water  from  the  meat  to  cook  rice.  Cook 
rice  as  usual  and  brown  meat  in  oven.  Slice  meat  and  eat  with  rice  cooked  in  pork 
stock.  Rice  will  be  moist  and  flavored  from  Boston  Butt  stock. 
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Otis  &  Hattie  (Crews) 

of  North  McClenny  Macedonia  Area 

Six  days  a  week  (Sunday,  die  sevendi  was  for  church 
going),  Otis  Canady  and  his  wife  Mattie  (Crews)  were 
parked  in  their  truck  by  the  roadside  ‘ peddling ’  the  lush 
vegetables  that  came  from  the  rich  flourishing  soil  within 
the  40  acre  plot  of  land  he  and  his  beloved  wife  toiled  for 
most  of  their  half  century  of  married  life.  ‘Just  Right ’  turnip 
greens,  Florida  Broad  Leaf  mustard  greens  and  Georgia 
Collards  were  his  specialty. 

Georgia  Red  sweet  potatoes,  vine  ripe  tomatoes, 
blacL eyed  peas,  purple  hulls,  zipper  creams,  cow  horn 
okra  and  silver  queen  corn  up  to  12  inches  long.  And 
Mattie  knew  how  to  cook  it  up  and  serve  it  with,  ‘ just 
right  techniques  she  learned  with  personal  seasoning 
over  the  years  of  experienced  cooking. 

Fie  fell  in  love  with  Mattie  when  he  was  six 
and  she  was  three.  He  passed  her  parent’s  house  with 
his  mother,  walking,  and  saw  Mattie.  He  begged  his 
mother  to  stop  and  let  him  play,  but  they  were  on  their 
way  to  church  so  his  mother  just  walked  on.  He  never 
forgot  Mattie  and  when  she  was  17  and  he  was  20 
they  married.  The  year  was  1 937.  They  moved  into  a 
deserted  home  with  no  windows  or  doors.  Otis  often 
told  the  story  of  how  they  coidd  lay  in  bed,  on  their 
moss  mattress,  and  look  up  through  the  wood  shingled 
roof  and  see  the  moon  and  stars,  but  Mattie  added  to 

the  dreamy  story,  ‘Right,  and  there  was  a  big  rat  snake  on  the  rafters  just  above 
us.”  Otis  told  her  it  was  harmless  and  would  eat  the  wood  varmints  coming  into  their 
home  such  as  mice. 

The  couple  used  the  land  to  survive.  They  made  their  own  soap  by  frying  the 
hog’s  skin  (cracklin),  boiled  their  clothes  in  pots  in  the  yard  scrubbing  them  by  hand, 
used  homemade  starch  and  ironed  them  with  heavy  hand  irons  heated  on  the  wood 
burning  cook  stove.  They 
warmed  their  wash  water 
by  the  sun  in  #2  wash 
tubs  and  then  took  it  to 
the  barn  at  evening  for 
some  privacy  to  bathe. 

But  Otis  said  God 
was  so  good  and  blessed 
him.  He  was  working  as  a  share  cropper  when  in  the  distance  he  cast  his  eye  on  80 
acres  of  rich,  fertile  soil.  He  could  see  it  was  good  land;  everything  the  owner  grew 
was  pretty  and  glow’ed  with  color  and  the  prettiest  patch  of  strawberries  he  had  ever 
seen  and  the  finest  sweet  corn  and  greens  in  the  county.  He  desperately  wanted  that 
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Can< 


°nth€irfMQtt,€Cr€Vvs 
Th€,r  'arm  in  North 


“The  first  job  I  had  besides  plowing  an  ole  mule  was 
cutting  green  oak  wood  for  75  cents  a  cord.  I  had  to  walk 
two  miles  totin’  an  ax,  my  lunch  bucket  and  a  water  jug. 
You  had  to  work  hard  and  fast  to  get  a  cord  of  wood  and 
earn  the  75  cents.”  Otis  Canady  (19 17-2001) 


"As  touqh 
as  times 
were  I  never 
remember 
sittinq  down 
to  the  table 
when  there 
wasn't 
enouqh  to 
eat.  And  it 
was  qood, 
cooked  or 
raw." 

Otis  Canadq 


land,  but  at  seventy-five  cents  a  day,  Otis  was  lucky  just  to  have  shoes  and  clothes  to 
wear.  However,  years  later,  when  Otis’s  daddy  died,  his  share  of  the  estate  came  to 
$  1 ,050  so  he  immediately  paid  off  a  few  debts  and  then  paid  the  owner  of  the  land  a 
visit.  It  was  perfect  timing  and  he  purchased  the  80  acres  for  $750  dollars.  He  and 
Mattie  lived  there  the  rest  of  their  lives  and  farmed  the  land  that  still  produced  the 
finest  vegetables  in  the  county. 

Mattie,  recognized  as  one  of  the  best  cooks  in  Baker  County,  flavored  her 
greens  by  using  fresh  bones,  preferably  fresh  back  bones  for  turnips.  For  mustard 
greens  she  used  fried  or  steamed  smoked  bacon  in  a  small  amount  of  water,  then 
added  her  greens.  For  collards  she  used  smoked  meat,  like  bacon.  On  New  Year’s 
Day  she  added  smoked  hog  jowls  to  her  blackeyed  peas,  a  southern  tradition  supposed 
to  bring  one  good  luck  the  entire  coming  year.  The  Canady s  said  when  they  killed 
hogs  they  used  up  everything  but  the  squeal  and  hair.  They  preserved  their  hog  bones 
by  frying  them  in  a  huge  kettle  and  storing  in  five  gallon  lard  cans  packed  in  the  hog 
grease  to  use  for  flavoring  or  cooking  with  rice. 

Mattie  cooked  her  okra  in  the  oven  by  cutting  it  up  salting  to  taste  and  adding 
bacon  grease  or  oil.  She  then  put  it  in  a  covered  baking  dish  and  bake  for  about  an 
hour  removing  the  cover  from  the  dish  a  few  minutes  before  removing  from  the  oven 
so  the  okra  could  dry  out  a  bit.  She  preferred  the  long  tender  cow  horn  okra  for  frying 
or  baking  because  it  didn’t  have  as  much  slime. 

‘As  tough  as  times  were  I  never  remember  sitting  down  to  the  table  when  there 
wasn’t  enough  to  eat.  And  it  was  good,  cooked  or  raw.  ”  Otis  Canady  ( 1917-2001 ) 


OTIS'S  FAVORITE  BISCUITS 

1/2  cup  warm  water 
1  package  yeast 
1  Tbsp.  sugar 

Mix  and  set  aside 

Add  1/3  cup  Crisco  and  enough  self  rising  flour  to  make  a  stiff  dough. 

Knead.  Pinch  off  and  shape  into  biscuit.  Place  in  greased  pan  and  bake  at  350°  until 
brown. 


MATTIE'S  COURTIN' TEA  CAKES 

(Mattie  made  these  before  marrying  Otis) 

1  cup  butter 

2  cups  sugar 
2  eggs 

2  tsp.  vanilla 

Mix  the  butter,  sugar,  eggs  and  vanilla.  Put  some  flour  in  a  bowl,  or  pan,  and  add  to 
the  mixture  until  you  obtain  the  consistency  for  cookie  dough.  Pinch  off  the  amount 
and  size  you  want,  pat  it  out,  and  put  it  on  a  baking  sheet  and  bake  350  until  brown. 
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Clqde  &  Mamie  Thrift- 


“This  land  was  my  grandpa  and  grandma’s  land  and 
my  Pa  and  Mama’s  land  too.  The  old  wooden  house  where  I 
was  born  wasn’t  much,  but  it  was  home.  We  could  lie  down  at 
night  and  see  the  moon  and  count  the  stars  through  the  cracks. 
We  slept  pretty  good  on  our  moss  or  straw  mattresses,  and  we 
also  had  downy  feather  beds.”  Clyde  Sands  (1916*2003) 


of  Sands  Gaorqia  Band  Moniac  Area 

After  his  first  wife  Thyra  McDuffie  Sands,  died  in  1961,  Clyde  married  the 
couple’s  wash  lady,  Mamie  Thrift  Lee,  a  request  of  Thyra  before  she  died.  Together 
they  continued  the  farming  traditions  of  Clyde’s  ancestors  reaping  from  the  rich 
soil  of  the  Moniac  area  in  the  far  north  of  Baker  County.  Clyde’s  daddy,  George 
Washington  Sands  and  his  wife  Nellie  (Thrift) ,  first  grew  cotton  on  the  land  until  the 
bolLweevil  came  along  and  destroyed  the  fields  of  the  fluffy  white  cotton  balls.  Then 
they  started  growing  more  vegetables.  It  was  in  the  deep  Depression.  They  could 
buy  some  things  like 
salmon,  two  cans 
for  a  quarter.  They 
could  buy  a  big  steer, 
weighing  as  much  as 
nine  hundred  pounds 
for  $7.50.  In  1951 
Clyde  purchased  his 
parent’s  farm  and  22 
acres  of  land  that  borders  the  big  St.  Mary's  River  for  $16,000.  At  one  time  the 
land  sold  for  twenty* five  cents  an  acre. 

Self* sustaining,  the  couple  used  the  land  to  grind  their  own  cane  to  make 
rich  red  syrup  that  made  the  best  syrup  cookies.  They  raised  their  beef  and  pork 
and  preserved  it  for  year  round  use.  Clyde  went  by  the  signs  to  plant  and  harvest.  7 
was  raised  up  by  'em,  he  said.  Anything  that  grows  in  the  ground  you  want  to  plant 
it  when  the  signs  are  in  the  feet  and  then  anything  when  the  signs  are  in  the  twins, 
like  peas,  will  bear  more  to  the  pod.  When  you  plant  by  the  moon  com  will  grow  as 
high  as  the  ceiling  and  yet  wouldn’t  make  an  ear  of  corn.  If  you  plant  com  when  the 
signs  are  going  down  to  the  feet,  right  after  the  full  moon,  it  is  best,  ’  he  said.  ”  And 
if  you  plant  peas  in  the  full  moon,  the  bugs  will  eat  ‘em  up.  ”  Clyde  said  he  didn’t 
get  his  inf ormation  from  the  Farmer’s  Almanac.  “It’s  in  my  head.  Don’t  ever  plant 
peas  and  things  like  that  when  the  signs  ain’t  right.  Plant  them  in  the  twins.  Plant 
peanuts  when  signs  are  in  the  feet  and  they  just  make  better.  You  want  to  kill  your 
beef  and  pork  a  few  days  before  or  after  the  full  moon,  somewhere  around 
the  full  moon,  and  it’ll  be  so  tender  you  can  cut  it  with  a 
fork.  ” 

Mamie’s  cooking  hints  for  canning  and 
chicken  and  dumplings 

Mamie  makes  her  cakes  and  pies  using 
Guinea  eggs  because  she  says  they  are  richer. 

Mamie  is  known  as  one  of  the  best  cooks  in  the 
county.  She  said  if  you  want  to  make  your  jams 
and  jellies  stay  clear  and  pretty,  put  a  tsp.  of 
butter  in  the  recipe  and  seal.  ‘It  will  always  stay 
clean  and  pretty  and  won’t  turn  dark.  ” 

Her  chicken  and  dumplings  are  a  favorite. 

“I  make  my  dumplings  with  self  rising  flour,  an 
egg,  and  use  the  broth  from  the  chicken  as  liquid 
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for  the  flour”,  she  said.  “I  roll  them  out,  real  thin,  and  then  hang  each  dumpling 
over  a  pan  for  about  20  minutes  to  ‘ toughen  up ’  before  I  put  them  into  the  boiling 
hot  broth.  Those  dumplings  won’t  tear  up  no  matter  how  many  times  you  warm 
them  over,  and  I  also  add  a  can  of  cream  of  chicken  soup  in  my  broth  for  flavor.  ” 

Remedy  for  smelly  foods 

When  Mamie  cooked  anything  that  smelled  or  had  an  odor  like  collard 
greens,  tripe  or  hog  chitterlings,  she  put  four  whole  pecans  in  the  shell  in  the  pot. 

“If  you  do  that  you’ll  never  smell  up  your  house  with  anything  you’re 
cooking.”  She  said.  (Discard  pecans  when  food  is  done). 

The  couple,  interviewed  in  the  1980s,  said  a  lot  has  changed  since  the 
pioneer  days. 

“Yea,  we  don’t  trade  our  eggs  and  vegetables  at  the  grocery  store  for  things 
like  snuff,  Rosebud  salve,  Vaseline,  Watkins  Liniment,  Had' A- Call,  Black  Draught 
or  Caster  Oil.  We’ve  seen  neighbors  change.  Use  to  we  knew  everyone  around 
and  they  knew  us.  Today  we  don’t  blow  many  of  our  neighbors.  We  meet  'em 
on  the  highway  and  don’t  even  known  'em.  That  ain’t  right.  There’s  600  acres  of 
residences  that  join  me  over  there  on  the  river  and  I  don’t  know  one  of  'em.  Use  to 
if  you’d  get  sick  neighbors  would  come  and  help  out,  and  if  it  was  in  crop  season, 
they’d  come  help  us  and  we’d  go  help  them.  They  sure  don’t  do  that  today.  Your 
neighbors  don’t  even  know  you.  I  was  raised  different  and  I  miss  those  days.” 
Clyde  Sands  (1916^2003)' 


MAMIE  SANDS  OLD  TIMEY 
GINGER  BREAD  SYRUP  COOKIES 

Mix  together 

1/2  cup  butter 

1/2  cup  sugar 

1/2  cup  dry  powdered  milk 

Add  sugar  and  dry  milk  together,  and  then  continue 
1-1/2  cups  homemade  syrup  (do  not  substitute) 

2  eggs 

1/2  tsp.  each  soda,  cloves 

1  tsp.  each  cinnamon,  nutmeg,  ginger 

2  tsp.  lemon  flavoring 

Mix  as  if  you  were  mixing  biscuits.  Add  mixture  to  self-rising  flour  it  takes  4-5  cups.  Don't 
use  too  much  flour  or  your  cookies  will  be  dry.  Mix  just  until  you  can  handle  without 
sticking  to  hands.  Instead  of  making  a  round  biscuit,  roll  this  dough  as  if  an  oblong 
cookie.  Use  350°  moderate  oven,  cook  on  greased  cookie  sheet  on  top  shelf  1 5  to  20 
minutes.  Let 

cool.  Don't  bake  too  brown.  IMPORTANT!  After  shaping  dough  oblong,  press  down  with 
fingers  so  all  cookies  will  be  even  in  the  pan.  Then  use  the  prongs  of  a  large  fork  to  make 
an  indent  on  top  of  the  cookie.  Powdered  milk  makes  the  cookie  soft.  Do  not  substitute 
powdered  milk  or  homemade  syrup  in  this  recipe.  When  the  cookies  are  done,  it  will  look 
like  one  large  sheet  cake.  Cut  cookies  along  outline.  Can  be  stored  in  tight  container  for  a 
long  time.  That  is  if  they  last! 
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FIVE-FLAVORED  POUND  CAKE 


1  cup  butter  softened 
1/2  cup  shortening 
3  cups  sugar 
5  eggs  well  beaten 
3  cups  all-purpose  flour 
1/2  tsp.  baking  powder 
1  cup  milk 

1  tsp.  each  of  coconut  flavoring,  rum  extract,  butter  flavoring, 
lemon  extract,  and  vanilla  extract. 


Cream  butter  and  shortening.  Gradually  add  sugar,  beating  well  at  medium  speed  of  an 
electric  mixer.  Add  eggs  to  creamed  mixture.  Combine  flour  and  baking  powder;  add  to 
creamed  mixture  alternately  with  milk,  beginning  and  ending  with  flour  mixture.  Mix 
after  each  addition.  Stir  in  flavorings.  Pour  batter  into  a  greased  and  floured  1 0  inch  tube 
pan. 

Bake  at  325°  for  one  hour  and  30  minutes  or  until  a  wooden  pick  inserted  in  center 
comes  out  clean.  Cool  in  pan  1 0  minutes;  remove  from  pan  and  let  cool  completely  on  a 
wire  rack. 


CHEW  BREAD 

1/2  cup  butter,  softened 

1  box  (2  cups)  packed  light  brown  sugar 

2  eggs 

2  cups  self-rising  flour 
1  tsp.  vanilla 
1  cup  chopped  pecans 
1/2  cup  coconut  (optional) 

In  a  large  mixing  bowl,  combine  butter  and  brown  sugar;  add  eggs  and  beat  well. 
Blend  in  remaining  ingredients.  Pour  into  9x13  baking  pan.  Bake  at  300°  for  35-40 
minutes,  until  set. 


LIVER  PUDDING 

1  pound  of  liver 
1/2  hog's  head 
1  large  onion 

Salt,  sage,  red  and  black  pepper  to  taste. 

Dress  and  cook  hog's  head  and  liver  until  very  tender  Remove  hog's  head  meat  from 
bones  and  grind  with  liver  and  onion.  Add  seasonings.  Press  into  mold  to  chill.  May  be 
served  with  grits  or  hominy,  or  used  in  sandwiches.  Mamie  and  Clyde  prefer  to  serve  this 
dish  with  rice. 
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Funston  and  hazel  Richard  Mann 


F armers  South  of  Sanderson 


“I  found  out  where  babies  came  from  after  I  married,”  said  Hazel  Richard. 
“I  was  young  and  I  didn’t  know  about  anything  that  had  to  do  with  married  life.  My 
mama  didn’t  believe  in  talking  about  such  things,  so  she  never  said  anything  to  any  of 
us  children.  ” 

She  was  1 6  and  he  a  28  year  old  widower 
with  two  sons  when  they  met  in  1 9 40,  but  Hazel 
Richard  quit  her  penny  a  pound  cotton  picking 
job  in  Okahumpka,  Florida  and  married  the 
good  looking  Sanderson  Florida  native,  Funston 
Matin,  almost  twice  her  age.  After  plowing 
40  acres  of  rich  farmland  for  more  than  half  a 
century,  the  two  lived  happily  on  the  same  spot 
of  land  nestled  off  County  Road  229  reaping 
memories  of  lives  well  lived.  Today,  the  forsaken, 
but  treasured,  wood-burning  stove  she  once  cooked  on  to  feed  her  family  still  stands 
in  her  kitchen.  Gone  are  the  days  they  ground  grits  for  their  neighbors  and  friends  at 
their  popular  grist  mill,  of  growing  patches  of  sweet  potatoes  and  fields  of  golden  corn 
and  country  vegetables,  the  stringing  of  tobacco  leaves  and  grinding  of  sugar  cane  into 
sweet  delicious  homemade  cane  syrup,  the  hog  killings  and  scrub  board  wash  days. 
Only  the  scant  remnants  remain,  as  far  as  the  eye  could  see  across  the  windswept 
fields  that  surrounded  them  night  and  day.  The  forlorn  bam,  the  abandoned  crumbling 
smoke  house,  the  deserted  syrup  boiler,  all  constant  reminders  of  the  hard  life.  As 
swirls  of  sand  from  the  fields  are  tossed  around  by  the  wind  so  were  their  memories 
sifted  from  day  to  day. 

“There  was  always 
someone  dropping  in  to 
live  with  us  for  awhile,” 
said  Hazel.  “In  those  days 
when  the  family  members 
grew  old  and  sick  they  just 
moved  in  with  the  younger, 
healthier  ones.  And  it  was 
no  different  with  friends 
we  knew.  They  just  moved 
in  when  they  got  ill  or  had 
no  other  place  to  go,  and 
stayed,  and  we  took  care  of 
them  best  we  could.  ” 
Funston  and  Hazel  were  big  tobacco  growers.  With  little  or  no  cash  reserves 
during  the  year,  the  couple  worked  hard  in  their  tobacco  fields,  hoping  to  make  enough 
money  on  the  annual  sale  to  pay  off  their  grocery  bill  at  Arthur  R.  Raulersons  store  in 
Sanderson.  In  fact,  they  depended  heavily  upon  it  because  they  charged  their  groceries 
(usually  staples)  by  the  year. 

For  many  years  the  family  made  the  eight  mile  half  day  trip  into  Sanderson 
by  mule  and  wagon  on  an  unpaved  dirt  road.  They  ordered  their  shoes  from  Sears 
Roebuck  catalog  noting  that  sometimes  they  didn’t  fit  when  they  arrived. 
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“After  Funston  bought  his  first  tractor  he  went  to  the  field 
to  try  it  out.  He  assured  me  he  knew  how  to  drive  it  but 
I  heard  him  hollering  ‘  Whoa,  Whoa,  I  said  WHOA’.  I 
went  outside  and  saw  him  holding  onto  the  steering  wheel 
rearing  back  screaming  as  the  tractor  continued  on  its 
way.  I  shouted  at  him  to  'Shut  it  off  Funston,  it  can’t  hear 
you,  it  don’t  know  what  you’re  saying... step  on  the  brake! 
He  did  and  all  quieted  down ,  but  I  don’t  think  he  liked  me 
telling  him.  I  think  he  thought  the  tractor  was  going  to  be 
the  same  as  his  mule.”  -  Hazel  Mann 


“We  never  got  receipts  in  those  days,  Mrs.  Eva  Raulerson  Mann  who  owned 
the  store,  just  wrote  it  down  in  her  book  and  added  it  up  at  the  end  of  the  year  when 
we  came  in  to  pay.  We  all  trusted  one  another.  We  could  buy  five  cans  of  tomatoes 
for  a  quarter,  a  loaf  of  bread  for  ten  cents  a  loaf,  and  five  pieces  of  candy  for  a  nickel. 
One  year  I  remember  our  grocery  bill  added  up  to  $225  and  that  was  for  our  family 
of  eleven  plus  all  the  comers  and  goers  we  fed.  Of  course  we  grew  most  of  the  things 
we  ate  and  needed  on  the  farm.  We  preserved  the  food  from  year  to  year  to  eat  year 
round.  We  depended  on  our  crops  for  survival.  Sometimes  it  was  hard  making  things 
go  around  that  way,  “Hazel  said. 

Today,  a  soft  wind  blows  across  the  once  vibrant  land.  Not  much  is  left  of  the 
hard  life  but  there  is  a  little  brown  cloth  bag  rotting  from  age  with  nine  old  fashioned 
marbleized  clay  marbles  Funston  played  with  as  a  boy  and  his  little  blue  yoyo  safely 
tucked  away.  There  are  a  few  sturdy  arrowheads  they  discovered  when  plowing  their 
land,  reminders  that  others  had  toiled  the  land  before  them.  But  they  were  contented 
that  the  lingering  memories  they  left  behind  will  always  be  a  treasured  legacy  to  their 
posterity,  many  who  still  live  in  the  vicinity. 

HAZEL'S  FAVORITE  GINGERBREAD 

COOKIES 

1/2  cup  shortening 
1/2  cup  sugar 
1/2  cup  dark  syrup 
1/4  cup  water 

2-1/2  cups  Gold  Medal  Plain  Flour 
1/4  tsp.  salt 
1/2  tsp.  soda 
3/4  tsp.  ginger 
1/4  tsp.  nutmeg 
1/4  tsp.  allspice 

Cream  Crisco,  sugar.  Blend  in  syrup,  water,  flour,  salt,  soda,  ginger,  nutmeg,  all 
Cover  and  chill  2-3  hours.  Heat  oven  to  375°.  Roll  dough  1/4  in.  thick  on  lightly 
floured  surface.  Cut  with  cookie  cutters.  Place  on  ungreased  baking  sheet  and  bake 
10-12  minutes.  Trim  with  decorator  icing  if  desired.  For  crisper  cookies,  roll  1/8  inch 
thick.  If  using  self-rising  flour  omit  salt  and  soda. 


THE  MANN'S  FAVORITE 

CRACKLIN' CORN  BREAD 


1  egg 

3Tbsp.  flour 

2  cups  buttermilk 

1-1/2  cups  white  cornmeal 
1-1/2  cups  cracklin's 
1  tsp.  salt 
1  tsp.  soda 

Mix  cracklins  with  dry  ingredients:  Add  egg  and  buttermilk;  beat  until  all  ingredients 
are  combined.  Pour  in  hot  iron  greased  skillet.  Bake  in  a  450°  oven  for  25  minutes  or 
until  brown. 
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Annie  Mae  Mobleg  &  Russie  Thrift 

of  North  Baker  County 

Annie  Mae  Mobley  was  reared  on  a  farm  most  of  her  life.  She  was  the 
daughter  of  Andrew  Jackson  and  Lucinda  Crews  Mobley.  She  married  the  son 
of  early  county  piotieers  Mose  and  Caroline  Raulerson  Thrift  and  from  their 
progenitors  the  couple  learned  many  ways  to  preserve  their  food  for  leaner  times. 
A  wonderful  ‘country  nurse’  she  took  care  of  many  friends,  family  and  neighbors 
including  her  mother  and  three  of  her  grandmothers. 


ANNIE  MAE'S  INSTRUCTIONS  ON  HOW  TO 

CLEAN  AND  PRESS  A  FRESH  CHICKEN 


First  catch  the  chicken  and  pen  it  up  for  a  few  days.  While  penned,  feed  the  chicken 
com  to  get  it  fat  because  when  a  chicken  runs  around  all  day  it  burns  all  its  fat. 
When  the  time  is  right,  the  chicken’s  neck  is  wrung  by  hand  until  it  is  broken  and 
the  chicken  dies.  The  chicken  is  then  held  by  the  feet  and  dipped  into  VERY  hot 
water.  This  softens  the  feathers  for  easier  removal.  Then  the  feathers  are  ‘plucked’ 
off  and  the  skin  is  scraped  good  and  clean.  Next  singe  the  chicken  by  holding  it 
over  a  flame  made  with  either  paper  or  corn  husks.  This  procedure  removes  the 

last  traces  of  feathers  and  other  unwanted  trash  on  the 
chicken’s  skin. 

When  the  hen  was  cut  up  for  cooking,  it  usually  had  a  lot 
of  small  eggs  inside  and  they  were  considered  a  delicacy 
when  cooked  with  a  big  pot  of  dumplings. 

Many  times  the  feet  of  the  chicken  were  skinned 
and  boiled  until  tender  and  eaten.  Some  of  the  older 
generation  removed  the  eyes  of  the  chicken  and  ate  the 
head. 

ANNIE  MAE'S  DUMPLINGS 

Annie  Mae  made  her  dumplings  by  using  self  rising 
flour  and  water  to  make  her  dough.  She  rolled  the 
dough  out  similar  to  a  pie  crust  and  cut  it  into  desired 
strips  to  form  the  dumpling.  She  let  the  dough  ‘set  ‘a 
few  minutes  until  toughened  before  dropping  into  the 
boiling  chicken  broth.  Boil  until  dumpling  is  done. 
Add  black  pepper  to  taste. 
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RUSSIE  AND  ANNIE  MAE'S  SWEET  POTATO 

MOUND  (In  her  own  words) 

Almost  lost  to  a  new  generation,  is  the  mounding  of  sweet  potatoes  -  a  pioneer  staple  year 
round. 

How  to  preserve  sweet  potatoes  for  annual  use. 

Dig  dirt  out  in  the  form  of  a  shallow  bowl,  about  a  six  foot  circle. 

Line  hole  with  deep  layer  of  pine  straw. 

Dig  sweet  potatoes  early  in  the  morning. 

Get  as  much  dirt  as  possible  when  you  dig. 

At  area  where  you  dig,  lay  the  potatoes  out  in  the  sun  to  dry 
good. 

Move  potatoes  from  the  field. 

Pour  or  place  them  in  a  straw  lined  prepared  area  in  the  center  of 
the  circle. 

As  you  bring  each  new  batch  from  the  field,  place  the  potatoes  on 
top  of  the  last  batch.  They  will  spread  themselves  out. 

When  as  full  as  you  want  it: 

Get  fat  lightered  rails;  build  a  frame  with  the  rails  in  a  tee  pee 
shape 

Fasten  tops  together  by  wrapping  with  wire. 

Have  rails  close  together  so  that  a  layer  of  pine  straw  will  not  fall  through  the  rails. 

Place  a  six  or  eight  inch  layer  of  pine  straw  on  the  rails  all  around  the  potatoes. 

Dig  ditch  approximately  1 2  inches  away  from  the  rails  and  straw 

Use  dirt  to  cover  the  straw  mound  with  three  inches  of  dirt  all  the  way  around. 

At  bottom  of  mound,  the  rails  will  be  far  enough  apart  that  you  can  move  away  some  dirt 
and  straw  to  reach  in  and  get  a  mess  of  potatoes  to  bake. 

After  you  remove  the  needed  amount  of  potatoes,  cover  them  back  again  until  more 
potatoes  are  needed. 


ANNIE  MAE'S  RENOWNED  GOODY  RUB 

“I  use  to  make  up  my  mixture  and  people  would  come  from  far  and  wide 
wanting  some.  It  got  so  expensive  that  I  just  bottled  it  and  sold  it  for  cost. 

“In  those  days  we  considered  it  an  honor,  not  an  imposition,  to  take  care  of 
our  elderly,  or  sick.  People  used  to  sit  up  all  night  with  the  sick  or  dying.  We  didn’t 
know  what  a  hospital  was,  and  our  aged  family  members  stayed  in  our  homes  until 
they  either  got  well  or  died,  ” 
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FORMULAR  Annie  Mae  Mobley  (1910-2010) 

Not  to  be  token  by  mouth,  use  on  unbroken  skin  only 

3  cakes  of  Camphor  Gum 
1  jar  Vicks  Vapor  Rub 
1  small  bottle  of  mineral  oil 
1/2  tsp.  kerosene 
1/2  tsp.  turpentine 

Use  great  care  when  mixing;  this  can  catch  on  fire  if  overheated. 

Cut  up  camphor  gum,  melt,  melt  camphor  gum  and  Vicks  Vapor  Rub  together, 
adding  a  small  amount  of  mineral  oil.  Then  add  kerosene  and  turpentine.  After 
mixing  together  over  a  low  heat,  add  the  rest  of  the  mineral  oil.  Cool  enough  to  put 
in  glass  jar.  Keep  well  closed. 

TO  USE:  Heat  small  amount  of  mixture  in  dish  and  rub  well  into  skin  of  chest  and 
back.  Go  to  bed  and  stay  beneath  the  covers.  Keep  warm.  When  you  get  out  of  bed, 
wash  the  skin  off  well  with  warm  water  and  soap. 

Use  for  sore  breast  (nursing  mothers)  for  stiff  bones  and  arthritis. 

Rub  chest  to  stop  a  cough  and  ease  a  cold.  Great  for  pneumonia. 

And  Annie  Mae  has  a  sure  cure  for  the  ear  ache.  Take  2  oz.  of  alcohol,  2  oz.  of 
peroxide,  dip  a  damp  knife  in  boric  acid  crystals  and  add  to  the  alcohol  and  peroxide 
mixture.  Mix  together  and  'it's  the  best  thing  in  the  world  for  an  ear  ache.'She  said. 


Her  HINEY  CREAM  is  used  primarily  for  the  rash  on  babies  from  soiled 
diapers  but  good  for  abrasions  and  other  skin  maladies  such  as  bed  sores.  To  make 
Hiney  Cream,  use  a  jar  of  carbonated  Vaseline,  a  jar  of  Vicks  salve,  shave  some 
camphor  gum  into  mixture,  blend  in  some  mineral  oil,  (just  enough  to  melt  the 
camphor  gum).  Warm  mixture  on  stove.  Pour  into  appropriate  containers  and  use  as 
needed. 
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Johnnie  Raulerson’s  Gan 


Eighty 'four  year  old  Johnnie  Raulerson  tends  his  four  acre  patch  of  ground 
that  includes  eight  rows  of  cane  two  acres  long.  He  plans  to  make  cane  syrup  with 
his  friend,  Terry  Crews,  this  fall. 

“I  was  raised  up  behind  a  mule,  ”  he  quipped  as  he  took  a  short  break  from 
hoeing  his  peas  and  beans.  Johnnie  is  married  to  Grade  Mikell  who  cans  the  bounty 
to  enjoy  until  planting  time  comes  around  next  spring  and  the  work  begins  all  over 
again. 
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lie  &  Londa  Thrift 


PUMPKIN  PIES  |UST  THE  THING  FORC1TIZENS 
OF  BAKER  COUNTY 

Lillie  and  Londa  Thrift  lived  in  the  same  house  by  the  side  of  the  road  for  46 

years. 

The  rich,  fertile  land  surrounding  their  farm  home  produced  country 'grown 
vegetables  in  abundance. 

From  early  spring  until  late  fall  the  Thrift’s  maintained  a  small  vegetable 
market  in  front  of  their  home  on  SR  12 1  north  of  M cClenny.  They  planted  their 
‘ Big  Mac’  pumpkins  as  early  as  March  and  had  them  ready  for  citizens  to  purchase 
as  early  as  July.  The  Big  Mac  doesn’t  have  a  thick  rind  like  the  old'timey  pumpkins 
that  come  in  later  in  the  year.  The  Big  Mac  ranges  from  15  pounds  to  84  pounds 
in  weight.  The  two  pumpkin  pie  recipes  were  served  at  the  Thrift  home  for  many 
generations. 


LILLIE'S  PUMPKIN  PIE  CAKE 

2  cups  flour 
2  cups  sugar 
2  tsp.  soda 

2  tsp.  baking  powder 

1  tsp.  cinnamon 

2  cups  pumpkin 
4  eggs 

1-1/4  cups  oil 
1/2  cup  chopped  nuts 

1  tsp.  vanilla 
1/2  tsp.  salt 

Combine  all  ingredients 
thoroughly  in  large  mixing 
bowl.  Bake  in  greased  and 
floured  pan  at  350°  for  one 
hour. 

FROSTING  FOR  CAKE 

2  tsp.  vanilla 

1/2  cup  chopped  pecans 
1/2  stick  butter  or  oleo 
1/2  box  powdered  sugar 

Mix  together  and  spread  on  cake 
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LILLIE'S  PUMPKIN  PIE 


1-1/2  cups  cooked  or  canned  pumpkin 

1  cup  brown  sugar 

2  eggs 

1  cup  milk 
2Tbsp.  molasses 
1  tsp.  cinnamon 
1  tsp.  ginger 
1/2  tsp.  salt 

To  the  strained  pumpkin  add  the  sugar  and  well  beaten  egg  yolks  (whites  may  be 
saved  for  other  recipes  or  beaten  with  yolks).  Mix  well,  add  other  ingredients.  Pour 
into  unbaked  pie  shell.  Bake  in  moderate  oven  until  filling  is  solid. 
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M'elodq  Combs _ 

GATHERING  VEGETABLES  MEANS  PRESERVING  THEM 


Melody  Combs,  wife  ofMcClenny  contractor  Timmy  Combs,  and  daughter 
of  Jackie  and  Fay  Raulerson,  loves  being  a  housewife  and  stay-at-home  mom  to 
her  only  child,  Dustin.  She  enjoys  gathering  the  vegetable  and  fruit  bounty  from 
her  parents’  garden  early  in  the  morning  when  it’s  cool  and  refreshing.  She  can  see 
their  home  and  the  home  of  her  grandparents  from  her  antebellum  home  across  the 
road.  Melody  not  only  preserves  countless  jars  of  fruits  and  vegetables  each  year, 
she  enjoys  decorating  every 
room  in  her  home  to  celebrate 
special  occasions,  particularly 
Christmas.  She  appreciates 
heirloom  relics  from  the  past 
and  proudly  displays  her 
late  grandmother,  Louise 
Rhoden’s,  collection  of  Tierra 
dishes. 
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Jocki€  &  Fog  Raulerson  in  front  of  their 
blueberrg  bushes. 


It  is  difficult  to  describe  Jackie  Raulerson.  It’s  fair  to  say  he  is  a  big  man, 
with  a  big  heart,  who  got  a  big  start  in  life  tilling  the  soil  of  Baker  County.  He  was 
behind  a  plow  at  a  young  age,  and  he  has  been  plowing  through  life,  row  after 
row,  since.  There  isn’t  anything  he  doesn’t  seem  to  know  how  to  do,  or  hasn't  done 
it,  successfully,  and  with  enthusiasm 
and  vigor.  He  is  a  unique  individual 
who  loves  his  family,  the  soil  he  tills 
and  the  interesting  career  he  managed 
all  together  without  missing  a  beat. 

Not  many  people  can  do  what  he  has 
done. 

Jackie’s  pioneer  heritage,  and 
that  of  his  wife  Faye  ( daughter  of 
Woodrow  and  Louise  Rhoden)  is 
legend.  All  have  plowed  their  land, 
planted  their  crops,  and  lived  off  the 
sweat  of  their  brow.  Jackie’s  parents, 

Condy  “Coot”  and  Mollie  Nipper 
Raulerson  taught  him  to  work  hard 
out  of  necessity,  and  he  carries  on  this 
trait  because  it  is  a  part  of  his  lifestyle 

regardless  of  success.  Retirement  only  meant  more  work  as  he  exclaims,  “ You  are 
talking  to  one  of  the  biggest  farmers  in  Baker  County.  ”  He  acknowledges  the  extent 
of  his  successful  career  ‘on  the  side ’  as  it  is  evident  he  chooses  farming  first.  Jackie, 
along  with  City  Manager,  Gerald  Dopson,  and  his  father - in-law  Woodrow  Rhoden, 
tilled  1,000  acres  of  farm  land  growing  soy  beans  and  corn  that  were  stored  in  silos 
large  enough  to  hold  30,000  bushels.  When  the  mills  that  contracted  to  purchase 
the  soybeans  and  corn  closed  because  of  President  Carter’s  embargo,  it  stopped 

their  enterprise.  But  the 
aggressive  and  persistent 
Jackie  set  up  a  professional 
hog  business  with  his 
partners,  building  large 
impressive  hog  ‘ parlors . 
“My  father  in  law, 
Woodrow  Rhoden 
was  the  Czcir,  Gerald 
was  the  brain  with 
knowledge  that  only  a 
politician  could  handle 
diplomatically  with  the 
people,  and  I  had  the 
energy  and  finances. 
We  made  it  work, 


Jackie  Raulerson  in 


tront  ot  his  bcaatitul  t'Q  tr€€ 


except  for  the  embargo  President  Carter  imposed  and  we  had  no  mills  to  purchase 
our  product. 

Financially  Jackie  was  secure.  He  had  joined  the  Coast  Guard  to  learn 
electronics.  After  he  left  the  Coast  Guard,  he  was  so  proficient  and  knowledgeable 
in  the  field  of  electronics,  he  became  known  as  a  Super  Chief  Electronic  Technician 
working  with  companies  like  the  Harris  Corporation.  Other  jobs  took  him  around 
the  world  as  a  Chief  Engineer  for  major  projects.  His  proficiency  was  in  great 
demand.  Finally  he  chose  to  move  closer  to  M cClenny  where  he  had  never  stopped 
taking  part  in  farming  all  through  the  years.  He  went  to  work  for  Ed  Bell  at  W1VY 
Radio  Station  in  Jacksonville  as  Chief  Engineer  and  later  Chief  Engineer  at  WQIK 
with  owner  Marshall  Roland.  He  and  his  wife  Faye  owned  and  operated  the  first 
and  only  radio  station  in  M cClenny.  While  Faye  managed  the  station,  Jackie  was 
continuing  to  farm  and  manage  his  demanding  career  in  engineering.  He  retired  in 
1986. 

On  his  40  acres  spread,  north  of  M cClenny,  now  divided  off  among  his 
three  children  who  live  nearby,  he  grows  just  about  anything  you  can  find  at  a 
Farmer’s  Market.  He  and  Faye  enjoy  sharing  their  bounty  with  family  and  friends. 
He  has  potatoes,  tomatoes,  okra,  squash,  broccoli,  beans,  and  peas,  all  types  of 
greens  in  season,  cucumbers,  corn  and  eggplant.  He  has  midberry,  persimmon, 
fig,  plum,  pear,  apple,  peach  and  lemon  trees,  as  well  as  blueberries,  MeMaws, 
grapes  and  Kumquat.  His  fish  pond  provides  fish.  He  has  it  all,  a  wonderful  family, 
Wade,  Melody  (Combs),  Ivy,  Jr.,  and  Joy  (Helms),  nine  grandchildren  he  adores, 
a  successful  career  behind  him,  and  farming  the  land  he  loves  in  Baker  County. 
Enjoy  some  of  their  tried  and  tested  recipes  that  were  handed  down  from  Faye’s 
mother  Louise  Rhoden. 


Granny's  Fruit  Cobbler 

Melt  1  /2  stick  of  butter  in  8"  square  pan  in  oven  heated  to  350° 


Meanwhile,  mix  up 
1  cup  sugar 

3/4  cup  self  rising  flour 
3/4  cup  milk  or  fruit  juice 

Pour  batter  into  pan  with 
melted  butter.  Pour  in  one  can 
peaches  or  pears  cut  up.  Bake 
from  30-45  minutes  at  350 
degrees  until  golden  brown. 
This  cobble  is  also  good  with 
any  kind  of  fresh  or  frozen 
blueberries  or  blackberries. 


f°4c  &  Jockic  Roulcrson  in  front  of  their 
old  timeg  p€Qr  tr€e  r 
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Granny's  Cornbread  Dressing 


1  iron  skillet  of  old  fashioned  cornbread 
1  pan  of  Jiffy  corn  bread 
1  box  saltine  crackers  (4  sleeves) 

1  large  onion  diced  up 
1  or  2  stalks  of  celery  cut  up 
1/2  bell  pepper  diced  (optional) 

Giblets  cut  up  (livers,  chicken  wings,  turkey 
neck  meat)  or  whatever  your  family  likes 
3  or  4  hard  boiled  eggs  cut  up 
1  raw  egg 

Stock  from  turkey,  or  several  cans  of  chicken 
broth  or  both 

3  Tbsp  poultry  seasoning,  to  suit  your  taste 

Mix  all  the  above  ingredients  and  pour  into 
9x1 3  pan  or  larger  if  need  be. 

Bake  at  350°  until  golden  brown. 


Giblet  Gravy 


Save  some  of  the  meat  above  to  make  gravy,  plus 
3  hard  boiled  eggs 


Melt  1/2  stick  butter  in  frying  pan  and  saute  about  a  half  cup  of  chopped  onion.  Stir 
in  2  to  3  Tbsp.  flour  to  make  a  rue.  Then  pour  in  rue.  Then  pour  in  any  leftover  broth 
from  the  turkey  and  use  chicken  broth  if  necessary. 


When  thick  enough,  add  the  meat  and 
boiled  eggs  to  it.  I  also  like  to  add  some 
Kitchen  Bouquet  for  color  and  flavor. 
Delish!! 
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I  /  • 


„  i  County  have  nothing  on 

August  2011*  ^  ^ 
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Bryan  Hiqqinbotham 
with  10'2"  qator 


He  causes  the  grass  to  grow  for  the  cattle, 
and  herb  for  the  service  of  man:  that  he 


may  bring  forth  food  out  of  the  earth . 


Tina  Rhoden,  owner  with  her  husband  T  - - - 


Wild  Alternatives  To  Traditional  Meals 


Since  man  first  set  foot  on  the  untamed  shores  of  America,  he  has 
hunted  wild  animals  for  food.  It  was  part  of  the  first  Thanksgiving  feast,  and 
many  Baker  County  citizens  still  honor  the  custom  of  hunting  for  untamed 
food  found  freely  roaming  deep  in  the 
woods  and  forests  of  the  county  and 
surrounding  area. 

L.D.  Bradley  (1930-2006) 
of  McClenny  enjoyed  the  spirit  of 
bird  hunting,  especially  quail  and 
pheasant,  while  his  wife  Pearl  enjoyed 
the  serenity  of  their  fishing  trips 
somewhere  on  a  quiet  pristine  lake. 

During  the  first  months  of  the 
year  when  the  hunt  seasoti  begins, 

Bradley  and  his  son  David  would 

gather  their  pen-raised  quail  and  very  - 

early  in  the  morning  free  eight  to  ten  L.D.  Bradley  fishinq  at  Keaton  Beach,  Florida 

of  them  to  wander  in  the  wild.  Just 

before  daybreak  when  the  hunters  gathered  with  their  bird  dogs  the  shoot  was 


on. 


Pearl  and  L.D.  enjoyed  quail  and  pheasant  on  Thanksgiving  Day, 

.  They  knew  just  how  to  prepare  them  for  the  frying 

pan.  And  here’s  the 

way  they  did  it. 

After  the  birds 

are  dressed  and  ready 

to  fry  with  salt,  pepper 

and  flour,  the  pieces 

are  slow  fried  in  a 

skillet.  They  cooked 

pheasants  slower  than 

quail  because  the 

meat  is  much  tougher, 

-  especially  the  legs. 

L.D.  Bradley  aboard  Gary  Younq's  boat  The  Bradleys 

July  2002  r  ,  ,  , 

often  would  smother- 


fry  the  birds  in  homemade  gravy. 

After  the  birds  are  fried,  drain  the  grease,  use  some  of  the  drippings 
and  add  chopped  onions  and  chicken  broth  to  blend.  Chicken  bouillon  can  be 
used.  In  either  case  one  or  the  other  helps  to  diminish  the  wild  flavor.  After 
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Clog  Simmons 


the  gravy  is  made,  add  the  birds,  cover  and  cook  on  low  for  30-45  minutes. 

Bradley,  whose  business  was  in  land  surveying,  feted  an  annual  wild 
life  dinner  party  with  plenty  of  quail  and  pheasant  to  be  enjoyed  by  his 
customers,  personal  friends  and  hunting  buddies. 

Leslie  Simmons  moved  to  Baker 
County  as  a  six  year  old  child.  He 
and  his  wife,  county  native  Dorothy 
Harvey,  live  in  Sanderson.  For  the 
past  40  years,  Leslie  has  loved  to 
hunt  for  deer  in  the  Osceola  National 
Forest  where  hunters  can  only  use  a 
muzzle -loaded,  black-powder  gun. 

Leslie  says  getting  into  the 
messy  part  of  hunting  is  when  you 
have  to  ‘gut’  the  deer  as  quickly  as 
possible  after  the  kill.  It’s  called  field 
dressing,  he  said.  “ You’ve  got  to  do  it 
if  you  want  to  keep  the  flavor  of  the 
meat,  then  after  that  you  carry  him 
home  and  butcher  him.  ” 

Simmons  said  the  best  part 
of  the  deer  meat  is  the  backstrap.  “ That’s  the  finest  and  most  choice  part. 
You  trim  that  out  and  cut  into  bite-size  pieces.  I  marinate  it  overnight  in 
buttermilk.  That  seems  to  break  down  the  toughness  in  it.  Then  I  use  garlic 
salt,  black  pepper  and  flour  before  deep  frying. 

“ And  that,  with  fried  sweet  potatoes,  makes  a  dag-gone  good  meal. 
That’s  about  all  a  hunter  wants.” 

Simmons  said  he  hunts  mostly  deer.  “ It  has  very  little  cholesterol,  very 
little  fat,  and  it’s  supposed  to  be  very  good  for  you,”  he  said. 

Lumark  Gaskins  of  Sanderson  has 
been  shootin  and 
skinnin  raccoons 

for  as  long  as  he  can  JL  a  jB 
remember.  He  baits  a 
wire  trap  with  sardines 
to  lure  his  prey.  After 
the  raccoon  is  killed  and 
dressed,  Lumark  freezes 
it  to  get  some  of  the  wild 
taste  out. 

“ Some  folks  say  I 
cook  my  coon  even  better 
than  mama,  but  I  never  did 
let  mama  (Nellie  Gaskins)  —  L€S^€ 


Simmons  ot  Sanderson 
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know  that,”  he  said.  “Mama  testified  before  she  died,  ‘Oh  that  Lumark  can 
really  cook  a  coon,’  and  that  made  me  feel  good  ‘ cause  now  that  mama’s  gone 
and  my  brother  M ozel  comes  home  from  New  York,  I  cook  him  a  coon  like 
mama  always  did  and  he  doesn’t  complain  none.” 

Lumark  said  he  cooks  a  nice  coon  when  his  church  has  dinner  on  the 
ground  or  for  his  neighbors.  He  cuts  the  ‘coon’  up  much  like  you  would  a 
chicken.  Then  he  places  the  pieces  in  a  long  baking  pan  with  fresh  chopped 
onions.  “And  if  the  coon  is  not  too  fat,  I  put  a  little  Crisco  or  baking  grease  in 
the  pan.  I  dip  some  of  the  seasonings  from  the  pan  and  baste  over  the  coon. 
I  simmer  the  meat  on  350°  in  the  oven  about  30  minutes  and  then  turn  the 
broiler  on  to  brown  him  on  one  side  then  the  other.  I  get  me  some  sweet  potatoes 
and  go  from  there.  You  have  neighbors  coming  in  a  hurry  when  they  hear  you 
are  cooking  a  raccoon.” 

Billy  Kerce,  of  south  McClenny  knows  how  to  play  fair  game  with  wild 
pigs.  “I  look  for  tracks  in  the  woods  and  then  take  the  dogs  out  to  bay  him  up. 
Then  I  take  a  bull  dog  with  me  and  let  him  go  in  to  catch  him  by  the  ear. 

That’s  when  Kerce  goes  into  action.  “At  this  point  we  tie  his  legs  together 
and  drag  him  to  the  truck  and  take  him  home  arid  pen  him  up.  When  I’m  ready 
to  have  my  cook  out  I  just  invite  him  to  it.” 

Kerce  said  if  you  want  to  roast  a  pig  whole  with  an  apple  in  his  mouth, 
you  just  pry  his  mouth  open  with  a  stick  until  he  is  done,  then  remove  the 
stick  and  insert  the  apple.  Kerce  cooks  his  pigs  which  usually  weigh  about  125 
pounds  for  about  six  to  eight  hours  in  a  specially  built  cooker. 

“You  scald  him  real  good  and  leave  the  skin  on  because  it  holds  the  heat 
in  and  acts  as  a  protection  from  burning  while  cooking.  After  he’s  done  you 
just  peel  the  skin  off  and  begin  eating!” 

Of  course  the  traditional 
Thanksgiving  dinner  is  a  golden  baked 
turkey  that  will  grace  most  tables  when 
families  and  friends  gather.  For  local 
realtor  Tommy  Rhoden  it  is  just  a  little 
different.  Son  Jason  is  quiet  a  sharp 
shooter  and  he  brings  home  the  wild 
one.  “We  just  bone  out  the  breast  and 
the  thighs,”  said  Tommy  “and  cut  it 
across  the  grain,  salt  pepper  and  flour 
it  before  deep  frying  just  as  you  woidd 
fried  chicken.  You  ought  to  try  it;  you 
wouldn’t  want  it  any  other  way.” 

Not  only  Thanksgiving,  but  any 
occasion  to  Baker  County  citizens 


that  means  the  gathering  of  family  and  friends  is  a 
tradition  that  they  would  not  want  any  other  way. 
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Trey  McCullouqh  with 
turkey  qobbler  he  killed  on 
openinq  doy  2008 


Dennis  Hall  landed  this  1 0#  Hawq  ot  Lake  Santa 
F e  with  the  help  of  his 
#1  man,  Terry  Reynolds. 


Georqe  Ray  downed  this 
22#  Double  Beard  with  1 1 
inch  plus  1  /2"  1  1  /8  spurs 
2/22/08  in  the  Osceola 
F  orest. 


Glenn  Yarborouqh  with  a  7  pointer. 


James  "Jimbo"  Fletcher 
(1954-2009)  loved  to 
hunt  the  Florida-Georqia 
backwoods  for  qame. 


Shane  and  Tyler  Baldwyn  in  2008.  This  was  Tyler's  first 
qobbler.  He  had  an  1 1  1  /2"  Beard. 


Austin  Harvey  baqqed  his  first  qobbler,  with  a 
1 0  1  /2"  Beard  in  2008. 
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Bettie  Yarborough 


Bettie  Vining  Yarborough  ofMcClenrvy  is  somewhat  a  celebrity  sportswoman. 
She  has  been  hunting  in  out  of  state  places  such  as  Maine  for  many  years,  and 
that  is  where  she  was  in  1977  when  she  bagged  a  527  pound  bear  with  a  single 
shot.  The  M cClenny  housewife, 
known  as  one  of  the  best  cooks  in 
the  county,  had  the  huge  animal 
Stuffed ’  and  it  is  now  in  a  museum 
somewhere.  Here  is  the  article 
published  in  a  Maine  newspaper 
when  the  event  happened. 

“A  Florida  sportswoman, 

Mrs.  Wayne  Yarborough,  has 
successfully  hunted  down  and 
shot  the  second  biggest  bear  of 
record  in  Maine  and  in  doing  so 
has  the  distinction  of  bagging  the 
heaviest  ever  by  a  distaff  hunter. 

Bettie  Yarborough  of 
M cClenny,  FL,  dropped  a  527' 
pound  bear  in  the  area  of  Jo 
Mary  Mountain  with  a  single 
shot  from  25  AO  feet  from  a  .44  magnum  Ruger  rifle. 

Mrs.  Yarborough  and  her  husband  Wayne  each  shot  bear,  his  being  a  140 
pound  sow  which,  alongside  wife  Bettie  s  brute,  compares  to  a  toy  train  against  a 

locomotive  in  a  switching  yard. 

Guide  Wayne  A.  Bosowiez  of 
Sebecs  scores  the  Florida  womans 
performance  with  the  highest  marks. 

“She  fired  just  one  shot  and  scored 
an  absolutely  remarkable  shoulder  hit 
and  the  bear  came  down  out  of  a  tree. 
I  just  couldn't  imagine  a  more  perfect 
shooting  exhibition  under  the  stress  of 
a  record  kill  after  a  twomiile  chase,  ” 
said  Bosowiez. 

Bettie  and  Wayne  continue  to 
hunt  wild  life  and  share  their  recipes 
that  are  often  found  on  their  dinner 
table  feting  friends  and  neighbors. 
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WILD  TURKEY  BREAST  Bettie  Yarborough 


f-  .-i- 


1  Wild  turkey  breast  sliced  into  1/4  inch  thick  pieces 
Salt  and  pepper  to  taste 

Dredge  in  flour 

Fry  in  hot  oil  till  brown. 


"Yummy,"  says  Bettie. 


VENISON  STEAK  Bettie  Yarborough 

Place  in  Crockpot: 

2  Tbsp.  Worcestershire  sauce 

1  can  cream  of  mushroom  soup  or  cream  of  chicken 
soup 

3  Tbsp.  ketchup 

3  Tbsp.  brown  sugar 
1  soup  can  of  milk 
1  small  onion 


Mix  Well.  Add  more  or  less  one  pound  floured  and  browned  venison  pieces.  Either 
start  in  the  morning  and  cook  on  low  or  at  1 2:00  or  1 :00  pm  and  cook  on  high. 


VENISON  MARINADE  (Bettie Yarborough  shares  this  recipe  from 
the  files  of  Ric  Carlson,  Eagle  Lake,  MN,  Cooking  with  Minnesota  Trappers.) 

1-1/2  cups  salad  oil 
3/4  cup  soy  sauce 

1  /4  cup  Worcestershire  sauce 

2  Tbsp.  dry  mustard 
1-1/4  cup  salt 

1  Tbsp.  pepper 
1/2  cup  wine  vinegar 

1  Tbsp.  dry  parsley 

2  minced  cloves  garlic 
1/3  cup  lemon  juice 

Marinate  meat  for  24  hours 
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A  Yarborough  Family  Tradition 

TENDER  FRIED  BEAR 

Submitted  by  Beulah  Y.  Wilford  and  son  Ken  Sands 

Desired  amount  of  Bear  meat 
McCormick's  Steak  Seasoning  to  taste 
Flour  to  dredge  meat 
Milk  amount  as  needed 
Butter  amount  as  needed 

Cut  bear  meat  in  slices  about  1/2  inch  wide  across  the  grain.  Cover  meat  with  plenty 
of  McCormick's  seasoning.  Put  meat  in  large  bowl.  Cover  with  milk.  Let  soak  over¬ 
night  in  refrigerator.  Remove  meat  from  milk  and  cover  with  flour.  Press  or  beat  flour 
into  meat  with  wooden  mallet.  Fry  slowly  in  melted  butter. 

*This  preparation  is  also  delicious  and  tender  on  deer  meat  except  DO  NOT  beat  flour  into 
the  meat.  Fry  in  oil  instead  of  butter. 

A  TYROL  SUPPER 

2  lbs.  lean  boneless  smoked  pork  shoulder  butt 
2  cups  chopped  onions 
1/4  cup  vegetable 
1/4  cup  flour 
1  tsp.  salt 

1  tsp.  ground  nutmeg 
1/2  tsp.  ground  black  pepper 
1/2  tsp.  Dried  basil 
4  cloves  minced  garlic 

1  1/2  lbs  potatoes  (about  4)  peeled  and  cut  in  1  inch  slices 

1  lbs  green  beans  ends  trimmed  and  cut  1/2  inch  crosswise  (can  use  snapped  canned 
beans) 

Place  meat  in  large  pot  and  simmer  covered  in  water  for  1  1  /2  hours.  In  dutch  oven 
saute  onions  in  oil  until  tender  and  browned.  Sprinkle  with  flour  and  stir  in  gradually 

2  1/2  cups  broth  from  meat.  Add  seasonings  and  thicken.  Place  pork  in  center  of  pot. 

Place  potatoes  on  one  side  of  the  meat  and  beans  on  the  other.  Cover  and  simmer 
one  hour  or  until  vegetables  are  tender.  Turn  meat  over  once  during  cooking  time. 
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YARBOROUGH'S  BEST  PULLED 

PORK 


5  lb.  shoulder  roast  (Remove  skin  and  bone) 

Rub  roast  with: 

2Tbsp.  black  pepper 
2Tbsp.  Paprika 
2Tbsp.  Brown  sugar 
2Tbsp.  Salt 

Mix  and  rub  well  into  the  roast  including  creases. 

Soak  4  cups  charcoal  chips  30  minutes 

Using  50  charcoals  on  1/2  of  grill,  place  chips  on  coals. 

Top  vent  open  and  bottom  to  1/2  full. 

I  When  smoking,  put  roast  on  grill  with  vents  over  the  meat. 
I  Cook  2  hours. 

Remove  from  grill.  Put  in  pan  with  drip  and  cover  with  foil. 


j 


Place  in  325°  oven  for  2-3  hours  or  until  fork  tender. 

Let  rest  30  minutes  with  foil  on.  Remove  fat  and  pull  the 
meat. 


SAUCE  FOR  PULLED  PORK 


1  cup  cider  vinegar 


1  cup  water 
1  Tbsp  Sugar 
3/4  tsp  Salt 


1/2  tsp  Pepper 
1/4  cup  catsup 


Pour  over  pulled  pork  and  let 
sit.  Use  your  best 
barbecue  sauce.  Enjoy. 


W11tord,^^boroaqh 
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Lavon  Wilkerson 


Lavon  Wilkerson  is  a  unique  woman  who  lived  most  of  her  life  in  the 
backwoods  of  Baker  County  bordering  the  Big  St.  Mary’s  River.  She  was  married 
to  L.E.  Wilkerson,  who  grew  up  in  a  primitive,  rough  frame  farm  home  on  82 
acres  of  land  in  north  Baker  County  cleared  for  farming  long  before  his  birth  by 
his  Wilkerson  forebears.  He  rarely  left  the  area,  though  sometimes  he  walked  the 
seven  miles  into  town.  Unlike  farming,  moonshining  provided  him  with  fast  money 
in  his  pockets,  and  in  addition,  he  loved  it!  L.E.  was  26  years  old  when  he  married 
15  years  old  Lavon  Mikell  and  moved  her  into  his  father’s  home  and  the  land  of 
his  forebears  where  Lavon  began  keeping  house,  working  on  the  farm,  and  learning 
to  live  off  the  land.  She  became  an  excellent  cook  of  the  wild  life  gleaned  from  the 
woods  that  surrounded  her.  Enjoy  a  few  of  her  recipes. 


LAVON  WILKERSON'S  VENISON 


WITH  SOUR  CREAM 


2  lbs.  venison 
1/4  cup  fat  or  butter 
1  clove  garlic,  minced 
1  cup  diced  celery 
1/2  cup  diced  onion 
1  cup  diced  carrots 

1  tsp.  salt 
Pepper  to  taste 

2  cups  water 
1/4  cup  butter 

1  cup  sour  cream 


Cut  venison  in  pieces  and  remove  all  fat.  Melt  1  /4 
cup  cooking  fat  or  butter  in  a  heavy  fry  pan.  Add 
floured  meat  and  garlic  and  brown  meat  on  all  sides. 
Arrange  the  browned  meat  in  a  baking  dish. 


UE  WiWerson 


Place  the  celery,  onion  and  carrots  in  the  remaining  fat  and  cook  2-5  minutes.  Add 
salt,  pepper  and  water.  Pour  over  the  meat  and  bake  in  a  300°  oven  until  the  meat  is 
tender. 


Melt  1/4  cup  butter  in  the  frying  pan  and  stir  in  flour.  Add  the  water  from  the  meat 
mixture  and  stir  until  thickened.  Add  sour  cream  and  season  to  taste,  and  then  pour 
over  meat  and  vegetables.  Served  with  buttered  noodles  or  hot  biscuits. 
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LAVON  WILKERSON'S  SQUIRREL  CAKES 


2  squirrels 

1  small  onion,  minced 
1  tsp.  parsley  flakes 
1/2  cup  crushed  corn  flakes 
1  can  golden  mushroom  soup 
Butter 

Pan  boil  squirrel  in  salted  water  until  meat  is  tender. . ..about  20-30  minutes.  Remove 
the  meat  from  the  bones  and  cut  into  very  fine  pieces.  Mix  with  onion,  parsley,  add 
corn  flakes.  Moisten  with  enough  soup  to  shape  into  small  flat  cakes.  Fry  in  hot 
butter  until  browned  on 

both  sides.  Heat  the  rest  of  the  soup.  Serve  the  cakes  with  a  spoonful  of  soup  over 
each  squirrel  cake.  Serves  two  to  three. 


LAVON'S  SCALLOPED  OYSTERS 

1  pint  oysters 
1  stick  butter 

1  cup  finely  chopped  celery 
1/2  cup  mushroom  soup 
8Tbsp.  Half  and  Half  cream 
1  small  box  crushed  saltines 

Cook  celery  in  butter  until  tender.  Do  not  brown.  Add  mushroom  soup  and  cream. 

Grease  casserole.  Put  layer  of  cracker  crumbs,  and  then  oysters  until  all  are  used, 
finishing  with  crumbs.  Pour  soup  and  cream  mixture  over  all  and  sprinkle  with 
paprika.  Bake  about  20  minutes  at  400°. 
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_ Mary  &  Bo  Walker 

M ary  and  Bo  Walker  married  after  reaching  senior  age  hut  have  known  one 
another  most  of  their  lives.  They  enjoy  cooking  for  friends  and  entertaining  in  their 
M cClenny  home  with  the  vigor  of  youth.  They  own  two  limousines,  one  white, 
one  black,  and  are  often  seen  riding  their  friends  around  town  or  taking  them  out 
for  dinner  in  area  restaurants.  They  are  a  fun  loving  couple,  who  can  live  in  the 
pioneer  days  or  these  modern  times.  They  are  always  happy  and  making  life  the 
same  for  those  around  them.  They  share  their  pioneer  day  recipes  with  us. 


MARY  AND  BO'S  HOG  STEW 


1  liver 

1  light  (lung) 

1  sweetbread 
1  heart 

SOME  BACK  BONES  OR  RIBS 

Put  it  all  in  a  big  pot  with  salt  and  pepper 
to  taste. 

Add 

1  red  pepper 

Cover  contents  with  water. 

Cook  until  done 

Serve  with  a  big  pot  of  cooked  rice  and 
crackling  corn  bread. 


MARY  &  BO'S  CRACKLING  CORNBREAD 

1  cup  cracklings  (diced) 

1-1/2  cups  cornmeal 
3/4  cup  wheat  flour 
1/2  tsp.  Soda 
1/4  tsp.  Salt 
1  cup  buttermilk 

Mix  and  sift  together  the  dry  ingredients. 

Add  the  buttermilk,  and  stir  in  the  cracklings. 

Place  in  greased  baking  dish. 

Bake  in  400°  oven  for  30  minutes. 
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chie  Roberson 


ARCHIE  ROBERSON'S  PIG  TAIL  AND  RICE 

2  pounds  pig  tails  cut  in  approximately  1  inch  pieces 
2  bell  peppers 
2  onions 
2  stalks  celery 

Wash  tails 

Cut  peppers,  onions  and  celery  into  small  pieces. 

Salt  and  pepper  to  taste. 

Put  all  of  above  ingredients  in  pot.  Cover  with  about  3  inches  of  water.  Cook  until 
tails  are  tender. 

Add  about  two  cups  of  long  grain  rice.  Bring  back  to  boil. 

Stir  one  time.  Cover  and  Cook  on  low  heat  until  rice  is  done. 


Archie  Roberson  was  well-known  through-out  Baker  County.  He  and  his 
life-long  friend,  Gary  Fraser,  volunteered  their  time  and  cooking  talents  for  decades 
to  help  with  special  events  and  causes  in  and  outside  Baker  County.  Perhaps  he  will 
be  remembered  most  for  volunteering 
to  cook  for  the  annual  Senior  Citizen 
fish  fry  which  has  continued  for  three 
decades.  In  I960  Archie  begin  his 
career  as  a  police  officer  working  his 
way  up  to  chief  investigator  for  the 
Sheriff's  Department.  He  and  his  wife, 

Nancy,  lived  a  peaceful,  tranquil  life 
in  their  unusual  home  high  above  the 
tree  tops  on  the  big  St.  Mary’s  River, 
much  like  Tarzan.  and  Jane,  until  his 
untimely  death  in  September  2003. 

Swinging  off  the  tree  top  deck  was  their 
outdoor  kitchen  hut,  complete  with  a 
wood-burning  iron  stove  and  antique 
pots  and  pans  where  they  entertained 
many  of  their  friends  and  relatives  with 
Archie’s  special  recipes. 

Archie  ‘Junior’  Roberson  1933- 

2003 


NOTE:  OX  TAILS  can  be  used  instead  of  Pig  tails. 


RIVER  FRIED  CHICKEN 


Quarter  bird.  Wash  and  lay  on  paper  towel. 
Salt  and  pepper  both  sides  of  chicken. 

Use  Crisco 

Flour  chicken  with  self-rising  flour. 

Put  chicken  in  oil  while  cold. 

Fry  until  done. 


ARCHIE'S  DATIL  PEPPER  SAUCE 

1  pint  vinegar 

1  pint  ketchup 

2  bell  peppers 
2  onions 

1  whole  pod  garlic 
1/2  cup  datil  peppers 
1/2  tsp.  salt 
4Tbsp.  sugar 

Grind  the  above  except  for  ketchup  and  cook  for  30  minutes.  Add  ketchup  and 
simmer  until  thick. 


ARCHIE'S  BEST  CATFISH 

(Catfish  never  tasted  so  good) 

Place  a  layer  of  cat  fish  filets  in  baking  dish 
Cover  with  a  layer  of  Tabasco  sauce 
Add  a  layer  of  onion  rings 
Continue  layering. 

Let  sit  overnight 

When  ready  to  cook  remove  the  onions  and  fry  or  grill 
separately 

Salt  and  pepper  fish  to  taste;  coat  in  meal  and  deep  fry. 

EXCELLENT  AND  NOT  HOT  EVEN  THOUGH  YOU  HAVE  USED 
TABASCO  SAUCE 
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Isabel  Vining 

If  you  ever  happen  across  a  bear,  Mrs.  Vining  says,  cooking  him  is  not  that 
tough — assuming  that  you’ve  already  talked  him  into  it. 

Just  cut  it  up  into  bite-size  pieces  the  night  before  cooking  and  soaking  in  salt 
and  vinegar  water.  Then  drain  the  meat  and  cook  it  with  a  little  garlic,  some  onion, 
salt,  pepper,  bay  leaves,  celery,  carrots,  potatoes,  and  Worcestershire.  Instead  of 
browning  it,  Kitchen  Bouquet  will  give  some  color;  next  thicken  the  liquid  with  corn 
starch  for  real  nice  gravy. 

Her  recipe  for  old  time  cornbread  is  a  timeless  favorite. 


CORNBREAD  FAVORITE  of  ISABEL  VINING 

1  cup  of  self-rising  cornmeal 
1/2  cup  self-rising  flour 
4  tsp.  baking  powder 
Dash  of  salt 
1  Tbsp.  sugar 

Beat  1  egg  with  1/4  cooking  oil  or  bacon  fat. 

Add  2/3  cup  milk. 

Blend  milk  and  egg  mixture  and  other  dried 
ingredients. 

Prepare  a  well-greased  and  floured  pan. 

Bake  450°  for  25-40  minutes  or  until  done. 


NOTE:  Bits  of  crackling  can  be  added  to  make  cracklin' cornbread. 

i  ?«  1921- Her 
born  in  McClenny  Severn  a  Bee 

Isabel  Vining  Edweena  Corbett  Johns  •  ritage,  she 

„ft  .,,ere  Lows  and  bdwee  Concerning  her  ne  s 

once  held  *«  rT ‘S Sate  527  #  h««  p 

Maine-  The  w  Ylrto™*  _ _ 

l^See  section  on  wcry  n  m^T 
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Wilford  Jordan 

A  HUNTING  HE  3IQ  GO 


Out  of  necessity  Wilford  Jordon,  who  made  his  home  in  Union  County 
bordering  Baker,  lived  off  the  land  as  a  youth.  He  was  taught  by  his  father  and 
grandfather  to  love  and  respect  the  laws  of  God,  nature  and  man,  and  has  passed 
this  heritage  on  to  his  children  and  grandchildren.  He  never  killed  anything  unless 
it  could  be  used  for  food. 

For  over  30  years  Wilford  and  his  wife  Jenny  and  their  four  children  hunted, 
fished  and  studied  wildlife  and  nature  in  the  woods  in  north  Florida.  Before  the 
family  obtained  a  tent,  they  learned  how  to  fashion  a  shelter  out  of  trees  and 
palmettos.  They  were  expert  marksmen  and  were  taught  to  use  sling  shots,  bows 
and  arrows  and  traps  for  food.  In  the  clear  waters  of  north  Florida  springs  they 
learned  how  to  hunt  and  catch  turtles,  crawfish  and  frogs,  and  how  to  clean  and 
cook  them  right  on  the  spot. 

The  family  prepared  the  food  they  obtained  in  various  ways.  One  of  their 
favorite  is  crawfish  gumbo. 

For  a  typical  meal  cooked  at  their  camp,  a  hole  is  dug  in  the  ground  and 
wet  moss  is  used  to  cover  potatoes,  corn  (m  husks )  or  eggs.  Sand  or  dirt  is  used  to 
cover  the  food  and  a  fire  is  built  over  the  spot.  Depending  on  the  catch,  food  is  also 
cooked  over  the  fire.  It  could  be  anything  from  rattlesnake  to  opossum,  raccoon,  to 
armadillo,  wild  pork,  rabbit,  bird,  squirrel  or  fish. 

Jordan  compared  the  taste  of  rattlesnake  to  fried  chicken.  It  should  be  skinned 
and  cleaned;  it  should  be  cut  in  half- inch  wide  strips,  then  salted  and  peppered  to 
taste,  floured  and  fried  in  hot  grease.  He  declared  it  to  be  delicious. 

If  the  family  found  that  a  raccoon  they  killed  was  old,  they  would  bake  it, 
but  if  it  was  young,  they  would  fry  it. 

They  cooked  armadillo 
a  variety  of  ways,  but  as 
for  the  opossum  they  would 
always  bake  it. 

They  would  keep  the 
opossum  six  to  eight  weeks 
before  it  was  killed  so  it's 
system  would  be  cleaned  out 
as  it  has  wild  scavenger  eating 
habits. 

The  Jordon  family,  who 
lived  in  the  Lake  Butler  area, 
hunted  in  season  and  stored 
enough  wildlife  to  last  all  year. 

As  hunting  partners,  with  1  \a\ 

many  friends  in  Baker  County,  iD  celebrate  McOcnn^'s  th€ 

enjoy  a  few  of  their  recipes  from  wj„ord  ^ 

the  Wilds.  Birthday  m  1 987  H^oricol  SocictM  on  mc 
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BARBECUE  SAUCE 


-  !  one  of 
■  •  •■•Avoritc 

v'./iish 

■  ;umbo 


1  pint  of  cooking  oil 

2  quarts  catsup 

1/2  cup  brown  sugar 
1/2  cup  lemon  juice 
6  cloves  garlic  (fresh) 

6  tablespoons  Worcestershire  Sauce 

3  tablespoons  Tabasco  sauce 

1  large  bottle  of  hickory  smoke-flavored  barbecue  sauce. 


Put  oil,  half  bottle  catsup,  garlic  cloves,  Worcestershire  sauce,  Tabasco  sauce,  lemon 
juice  and  brown  sugar  in  a  blender.  Blend  for  five  minutes.  Pour  mixture  into  large 
bowl.  Add  remainder  of  catsup  and  the  barbecue  sauce  and  mix  well.  Makes  one 
gallon. 


CRAWFISH  GUMBO 

1  quart  crawfish  tails 
1/2  cup  chopped  celery 
1  cup  chopped  onion 
1  teaspoon  salt 
1/2  teaspoon  black  pepper 
1  can  (16  oz.)  tomatoes 

Put  all  ingredients  in  large  pot  and  cover  with  water.  Cook  over  medium  heat  for  1 5 
minutes. 

To  serve,  pour  over  cooked  rice.  Makes  six  servings. 


Turtle  (snapping,  soft  shell,  greenback) 

1  good  sized  turtle,  cut  up  into  pieces 

3  whole  onions 
1/2  teaspoon  salt 

1  teaspoon  pepper 

4  potatoes,  cut  in  fourths 

4  carrots,  cut  up  into  pieces 

Put  all  ingredients  in  large  pot  and  cover  with 
water.  Cook  over  medium  heat  for  approximately 
30  minutes.  Note:  Turtle  may  also  be  fried  as  you 
would  chicken. 
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ARMADILLO 


1  armadillo,  cut  in  six  pieces 
1  cup  flour 
1  teaspoon  salt 
1  teaspoon  pepper 

Salt  and  pepper  armadillo  and  roll  in  flour.  Deep  fry  until  meat  floats  to  top  of  pan. 


Note:  Armadillo  may  also  be  fixed  just  as  you  would  prepare  backbone  and  rice. 


RACCOON 


1  raccoon 
1  tsp.  salt 
1  tsp.  pepper 

4  sweet  potatoes,  peeled  and  quartered 


Preheat  oven  to  425°.  Salt  and  pepper  raccoon  and  brown  in  oven  for  1 0  minutes. 
Reduce  heat  to  350°.  Add  sweet  potatoes,  cover  and  bake  for  one  hour. 
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en  Morris 


Allen  is  the  son  of  the  late  Jesse  Frank  and  Wilma  Cook  Morris.  His 
grandparents,  Pascal  Lafayette  and  Mary  Jane  Thursbay  Morris  ran  one  of  the  most 
popular  landmarks  in  McClenny  for  17  years  (1940'  1957),  The  Morris  House, 
a  successful  boarding  and  rooming  house  on  north  Fourth  Street  and  featured  in 
the  McClenny  section  of  this  book.  Allen,  an  agricultural  economist  by  training, 
lives  in  south  Florida  on  Lake  Ruby  with  his  wife  Kate  and  the  two  love  to  grill  and 
barbecue  as  well  as  fish,  hunt  (most  anything)  and  shoot  sport  clays.  Allen  smokes 
beef  brisket,  pork  shoulder  and  ribs,  chicken  wings,  venison,  lamb,  salmon  and  duck 
breast.  When  not  working  as  a  member  of  the  University  of  Florida  faculty  as  an 
economist,  stationed  at  the  Citrus  Research  and  Education  Center  in  Lake  Alfred 

doing  economic  evaluation 
of  emerging  new  agricultural 
management  technologies  and 
determining  the  economic 
impacts  of  citrus  pests,  diseases 
\  and  other  external  factors 
affecting  Florida  citrus 
industry,  you  will  most  likely 
find  him  standing  in  front  of 
his  Brinkman  indirect  heat 
smoker. 

“I  really  don’t  like  to  use 
rubs  or  marinades.  In  my 
opinion,  they  artificially 
flavor  the  meat,  and  1  don’t 
want  to  smoke  anything  so 
tough  it  needs  marinade.  1 
believe  that  if  you  get  a  good  cut  of 
meat,  it  doesn’t  need  a  rub  or  marinade  because  it  masks  the 
wonderful  flavor  of  the  meat. 

1  spread  full  fat  Italian  dressing  over  all  sides  of  the  meat,  salt  it  lightly  and 
let  it  sit  for  15  minutes  before  putting  it  on  the  smoker.  This  is  only  for  providing 
moisture ;  it  doesn’t  sit  long  enough  to  marinate.  The  meat  goes  on  the  smoker  for 
about  two  hours  at  230°'250°.  I  use  hickory,  apple,  cherry,  pecan  or  mesquite. 
For  salmon,  it  is  lightly  salted  on  the  nomskin  side,  put  on  the  smoker  for  about 
an  hour  at  2 30°' 2 50°  and  it’s  done.  After  the  other  meats  are  on  the  smoker  for 
about  2  hours,  the  meat  is  removed  from  the  smoker  and  wrapped  tightly  enough  in 
aluminum  foil  to  form  an  airtight  steam  seal.  For  leaner  meats,  such  as  leg  of  lamb, 
venison,  etc.,  a  couple  of  onions  are  cut  into  halves  and  placed  inside  the  foil  with 
the  meat  to  increase  the  moisture  content.  Depending  on  the  meat  and  its  size,  it  is 
cooked  in  the  oven  for  1-2  hours.  Pork  ribs  are  then  coated  with  barbecue  sauce 
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and  grilled  until  the  sauce  caramelizes  into  a  crust. 

Venison  hindquarters  can  he  tough.  After  smoking  is  complete,  follow  steps 
for  cooking  above,  except  lay  strips  of  bacon  underneath  and  across  the  top  of  the 
leg  of  venison  and  cook  at  250°  for  35  minutes  per  pound  or  until  meat  reaches 
an  internal  temperature  of  1 60°.  After  cooking,  pour  meat  juices  into  a  pressure 
cooker.  Add  enough  beef  broth  to  bring  liquid  to  24  ounces.  Salt  the  liquid  to  taste. 
Add  venison  and  two  onions  cut  in  half  Depending  on  the  size  of  the  pressure 
cooker,  this  may  require  d- boning  the  venison.  Cook  in  pressure  cooker  on  high 
setting  for  one  hour.  It  should  be  ‘fall  off  the  bone'  tender. 

“Kate  and  I  enjoy  smoking  wild  salmon  from  Alaska’s  Copper  River,  home 
to  the  most  anticipated  wild  salmon  run  in  the  world.  Nature  prepares  these  fish 
with  a  very  special  combination  of  size,  muscle  tone  and  ultra-rich  reserves  of 
fats  and  Omega- 3  oils. 

On  a  culinary  level,  all 
of  this  translates  into 
remarkable  texture  and 
flavor  that,  according 
to  the  world’s  leading 
chefs,  hasn’t  an  equal. 

The  rich  succulent 
flavor  of  Copper  River 
salmon  literally  melts 
in  your  mouth.  It  is,  to 
quote  Emeril  Lagasse, 
a  world  famous  chef, 

‘One  of  the  best 
dining  experiences 
that  can  be  had.’” 

Allen’s  career 
has  included  working 
in  senior  management  for  large  agribusiness, 
beverage  and  financial  services  companies  such  as  Duda  and  Sons, 

The  Coca-Cola  Company,  Tropicana  Products,  Inc.,  and  Cutrale,  the  world’s 
largest  citrus  processor.  He  joined  the  staff  of  the  University  of  Florida  in  2007.  He 
has  traveled  the  world  extensively  and  acquired  a  taste  for  the  finest  food  and  things 
in  life.  So,  try  his  techniques! 
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When  I  began  to  consider  a  name  for  the  restaurant,  I  wanted  a  name  that 
would  make  a  statement  about  what  I  wanted  to  achieve.  My  thoughts 
went  to  my  Grand  Father,  whom  I  knew  affectionately  as  “Big  Daddy”,  Samuel 
William  Wainwright.  He  was  the  father  of  11  children. ..he  managed  to  instill  in 
each  of  them  good  work  ethics,  love,  respect,  and  loyalty  to  God,  their  country, 
and  for  each  other.  I  always  loved  going  to  his  house  ‘cause  the  food  was  great 
and  he  was  a  true  “Southern  Gentleman”  with  the  patent  on  real  “Southern 

H°SPitality”  Don  Wainwright 

Barney  Wainwright ,  Sr. 


A  good  secret  recipe 
and  hours  of  slow  smoking 
with  seasoned 
pecan  wood. 


114  72nd  Trace  NW  •  live  Oak,  FL  32064 

(3*6)  36MIM  (7427) 


FLORIDA’S  STATE  TREE  MAKES  FOR  GOOD  EATING  BUT 
THINK  BEFORE  TOSSING  IT  INTO  YOUR  SALAD 


For  generations  Baker  County  citizens  have  traveled  to  Cedar  Key,  on  the 
Gulf  Coast  of  Florida,  to  get  a  taste  of  Florida’s  state  tree  served  as  a  rare  delicacy. 
And  for  a  good  reason,  only  a  few  of  Cedar  Key’s  local  restaurants  serve  the  highly 
prized  cuisine.  It  is  protected  by  law. 

Florida’s  official  state  tree — the  Sabal  palmetto  or  cabbage  palm — is 
edible.  The  stately  tree  has  been  a  symbol  of  Florida  long  before 
it  was  designated  our  state  tree  by 
the  Florida  Legislature  in  1953. 

Don’t  cut  it  unless  you  have  written 
permission  of  the  land  owner.  The 
cabbage  palm  grows  wild  all  over 
the  state  and  among  the  many  uses 
derived  from  it;  the  tender  portion  of 
the  central  bud  can  be  cut  from  the 
tree  and  eaten  raw,  cooked  as  swamp 
cabbage  or  eaten  as  a  highly  desired 
and  delectable  Heart  of  Palm  salad. 

Swamp  cabbage  is  an  old  time  Florida 
‘cracker’  favorite  vegetable  that  was 
first  harvested  and  eaten  by  the  Indians 
as  well  as  by  the  Southern  settlers  of  this  country  who  grubbed  the  earth  for  a  living 
during  the  lean  times.  Once  the  heart  is  taken  from  the  tree,  it  dies. 

The  cabbage  palm  grows  as  an  individual  plant  scattered  across  the  horizon, 
or  thickly  clustered  together  in  ‘hammocks,’  reaching  heights  of  80  to  90  feet.  It  is 
at  the  8  to  10  foot  height  that  the  swamp  cabbage  (known  as  the  heart  of  the  palm) 
is  cut  from  it.  It  usually  weighs  about  15-20  pounds,  cylindrical  in  shape,  creamy 
white  in  color  and  has  a  very  tender  core.  It  is  protected  by  indiscriminate  cutting 
by  its  designation  as  Florida’s  state  tree;  yet  large  numbers  of  swamp  cabbages  are 
cut  and  sold  each  year,  mostly  as  a  prelude  to  land  clearing  operations. 

Because  Cedar  Key  is  surrounded  by  hammocks  clustered  with  the  state’s 
tree,  area  ole  timers  raised  their  children  eating  swamp  cabbage  for  survival  and 
even  today  cut  the  state  tree  from  their  property  and  serve  the  cabbage  at  special 
family  gatherings  or  reunions  to  keep  the  tradition  alive.  However,  a  few  local 
restaurants  in  the  Keys  purchase  the  heart  of  the  palm  from  reliable  dealers  who 
deliver  the  cabbage  diced  and  ready  to  use  in  the  house  salad. 


nariaa's  sea ce  Tree, 


HEART  OF  PALM  TOPPING 

1/2  gallon  plus  1  quart  of  vanilla  ice  cream  (homemade  or  regular) 
7  ounces  pineapple  juice 
4  tablespoons  mayonnaise 
1  tablespoon  crunchy  peanut  butter 
1/2  teaspoon  green  food  coloring 

The  unusual  and  delectable  salad  made  with  chopped 
sugar  dates,  peaches,  pineapple  and  fresh  chunks  of 
heart  of  palm  is  mixed  with  shredded  iceberg  lettuce 
and  served  with  an  ice  cream  topping  spiked  with 
crunchy  peanut  butter . 


Caution:  Do  not  let  ice  cream  become  too  soft  in  the  process  or  it  will  crystallize. 

The  late  Madge  Johnson  was  born  and  reared  in  Levy  County  and  for 
generations  her  seafaring  family  harvested  and  ate  ‘swamp  cabbage.'  When 
Mrs.  Johnson  and  her  sister  Cathryn  Gautreau  were  widowed  four  weeks  apart, 
family  members  helped  them  renovate  a  weathered  and  long' condemned  building 
that  jutted  out  into  the  Gulf  of  Mexico.  The  sisters  opened  a  family  restaurant 
specializing  in  seafood  cuisine.  Their  house  specialty  was  the  mysterious  swamp 
cabbage  elevated  to  a  name  with  class,  ‘heart  of  palm’.  Though  the  restaurant  has 
long  been  closed  and  both  sisters  have  died,  you  can  enjoy  the  unique  and  tasty 
recipe  that  will  continue  down  through  the  generations  as  a  rarity. 


Mix  ingredients.  Place  on  serving 
dish  and  top  with  Heart  of  Palm 
Topping  listed  above.  Beat  ice 
cream  (at  working  consistency)  in 
mixer.  Refreeze.  Serve  on  top  of 
salad  when  firm. 


SWAMP  CABBAGE 

As  a  vegetable 

The  trimmed  edible  product  may  weigh  five  to  ten  pounds  and  can  be  prepared 
in  various  ways  for  eating.  The  most  popular  old  way  is  to  cut  it  into  thin  slices,  like 
coleslaw,  and  cook  with  bacon  season. 

In  times  past  the  cabbage  palm  has  been  put  to  a  variety  of  uses.  Palm  logs  were 
used  for  fortifying  walls,  dock  pilings  and  sometimes  log-cabin  walls.  Baskets,  mats 
and  hats  are  made  from  the  leaves. 


Hunter  printi i 


This  recipe  is  submitted  by  Glenn  Hunter,  owner  of  Hunter  Printing 
Company  in  Lake  City,  Florida.  It  is  a  traditional  recipe  of  his  wife  Laura,  handed 
down  by  her  grandmother,  Dolly  Barracca.  Dolly  who  had  been  raised  on  local 
country  cooking  came  up  with  this  dish  as  a  way  to  incorporate  her  husband’s 
Italian  heritage  with  her  own.  “It  will  fool  you,”  said  Glenn.  “It  really  is  delicious, 
you  should  try  it.  ” 


Pig's  Feet  Spaghetti 

1  small  pkg.  of  uncooked  pig's  feet 
1  lb.  ground  beef 

1  lb.  Italian  sausage,  ground  of  whole 
1  green  pepper  chopped 

1  large  onion  chopped 

2  cloves  fresh  garlic  chopped 
2  6  oz.  cans  tomato  paste 

2  8  oz.  cans  tomato  sauce 
1  14-1/2  oz.  can  stewed  Italian  tomatoes 
1  Tbsp.  Italian  seasoning 

1  Tbsp.  oregano 

2  Tbsp.  sugar 

2  tsp.  salt  or  to  taste 
2  cups  water 

Brown  ground  beef,  Italian  sausage,  onion, 
garlic  &  pepper.  Then  add  all  remaining 
ingredients,  placing  uncooked  pig's  feet  on 
top.  Simmer  for  at  least  2  hours  on  low  till  the 
pig  feet  have  had  time  to  cook. 


Dolly  Barracca 
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governor  cnariey  janns 

If  ever  Baker  County  had  a  friendly  neighbor,  it  was  former 
Florida  governor  and  state  senator,  Charley  Johns  of  Starke. 
While  he  wasn’t  cooking  up  politics  there  was  another  pot  boiling. 
His  mother,  Annie  Markley  Johns,  taught  him  how  to  cook.  As 
a  young  widow  she  turned  her  stately  Victorian  home  in  Starke, 
built  by  her  late  husband  Sheriff  Everett  E.  Johns,  into  a  popular 
boarding  house  to  support  her  children.  She  paid  her  industrious 
son  fifty  cents  a  week  to  help  with  the  cooking,  build  the  fire 
beneath  the  wash  pot  in  the  yard  to  wash  clothes  and  to  keep  the 
yards  swept  with  a  brush  broom  made  from  gallberry  bushes. 

When  Johns  married  his  wife,  the  former  Thelma  ‘Ted’ 
Brinson,  daughter  of  prominent  area  turpentine  people,  he  taught 
her  to  cook.  However,  when  the  couple  went  to  the  governor’s 
mansion  they  took  their  cook  of  30  years,  Lottie  Mae  Ghent.  Mrs.  Johns  happily 
shared  cooking  duties  with  Lottie  since  she  loved  to  cook.  Their  style  of  eating  in  the 
mansion  was  strictly  country  cooking.  Traditionally  country- style  the  family  ate  a 
big  meal  at  lunch  each  day  such  as  roast  pork  or  beef,  fried  chicken,  rice  and  gravy, 
cornbread,  white  acre  peas,  salad  and  dessert.  A  particular  favorite  recipe  of  the 
governor  was  OLD  TIMEY  SALAD. 


OLD  TIMEY  SALAD 

Boil  cubed  Irish  potatoes  (about  six)  until  tender.  Mash  (as  for  mashed  potatoes).  Add 
one  medium  onion  chopped  fine,  one  teaspoon  mustard  and  sweet  pickle  juice  to 
taste  until  you  get  the  consistency  that  suits  you. 

Governor  Johns  enjoyed  bashing  his  long-time  friend,  Baker  County's  Senator  Edwin 
Fraser  about  the  competitiveness  between  the  football  teams  of  Bradford  and  Baker. 
Bradford  went  undefeated  for  31  years.  The  two  men  seldom  missed  attending  a 
game. 

Upon  leaving  office  in  1 957  Gov.  Johns,  truly  a  pioneer  in  area  politics,  organized  the 
Community  State  Bank  in  Starke  of  which  he  served  as  president.  Looking  back  at  that 
time  he  wondered  how  he  did  everything  then,  compared  to  the  eventual  retirement 
life. 

"When  I'd  come  home  from  Tallahassee,  there  were  always  people  waiting  to  see  me. 
Some  needed  pension  increases,  others  a  job  or  a  road  paved.  But  one  thing  for  sure, 
when  I  was  in  politics  I  never  refused  to  answer  the  phone  or  door,  not  even  one  time." 
I  loved  the  people  I  served  and  I  loved  helping  them  if  I  could.' Governor  Charlie  Johns 
(1979  Interview  with  LaViece  Smallwood  Moser) 


rice. 


Two  large  pans  of  wild  hog 
chitlins’s  (chitterlings)  simmered 
near-by  in  special  seasonings 
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SHERIFF  JOHN  WHITEHEAD  OF  UNION  COUNTY, 

FLORIDA 

Long  ago,  but  not  so  far  away,  an  unforgettable  party  took 
place  over  in  Union  County  when  the  late  Union  County  Sheriff 
John  Whitehead  cooked  up  a  brew  way  back  in  the  woods  for  his 
beloved  family  and  friends.  And  while  the  strains  of  country  music 
from  a  bluegrass  band  filtered  over  the  timbers  of  the  tranquil 
countryside,  hundreds  of  cars  slowly  wind  their  way  along  a 
freshly -grated  dirt  road  to  the  Whitehead  farm.  Many  of  them 
were  from  Baker  County.  It  was  an  unusual  party  that  began  in 
the  1 960' s  when  Whitehead  and  about  50  friends  held  a  hunting 
party  cookout. 

In  a  1 980  interview  with  LaViece  Smallwood  of  the  Florida 
Times  Union,  Whitehead  said,  “We  enjoyed  it  so  much  we  decided  to 
hold  it  again  the  next  year  during  hunting  season  and  bring  our  families,  ” 
he  said.  What  started  out  with  family  and  a  few  friends  grew  into  more  than 
2,500  people  representing  46  of  Florida’s  67  counties. 

Whitehead  didn’t  send  invitations,  he  said,  “It’s  a  ya’ll  come  sort  of  tlv 
Word  spreads,  you  know.” 

While  four  55-gallo7i  vats  were  used  to  boil  green  peanuts  under  the  sh 
of  towering  old  pecan  trees,  200  chickens  were  simmering  in  an  80-gallon  kettle 
far  away. 

Whitehead,  who  was  36  years  old  at  the  time,  said  he  couldn’t  put  the  b 
on  without  the  help  of  his  friends.  “ Everyone  pitches  in“,  he  said. 

J.D.  Williams  from  Columbia  County  and  Grady  Herring  from  near  L 
Butler  prepared  the  wild  hog  Haslet  stew  which  included  the  liver,  lights  ( lun . 
and  heart  in  a  broth  of  onions  and  poidtry  seasoning.  Ralph  Taylor  from  RaiJ 
was  always  busy  with  the  bear  stew. 

Billy  and  Ressie  Griffis  of 
Lake  Butler  helped  Lamar  Green 
from  Raiford  bone  200  chickens  for 
the  famed  southern  chicken  pilau 
(pronounced  pearl-loo  to  which  they 
added  onions  arid  celery  and  a  little 
red  pepper.  They  cooked  the  pilau 
in  huge  kettles  -  the  biggest  was  80 
gallons  and  they  used  1 50  pounds  of 
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prepared  by  the  sheriff. 

“Just  add  a  little  onion  and  red  pepper,  ”  he  said,  explaining  to  friends  and 
neighbors  that  the  longer  they  simmer  the  better  the  flavor.  Bystanders  looked 
skeptical. 

The  corn  is  what  most  people  attending  the  party  waited  in  line  for.  Fifty 
crates  of  sweet  corn  were  boiled  in  5 5 'gallon  drums. 

“ Fire  'em  up,  boys— get  'em  hot,  ”  said  Ralph  Becker,  the  Hot  Springs  resident 
who’s  been  in  charge  of  the  corn  since  the  party  first  began. 

Ralph  and  the  boys  made  sure  the  water  was  boiling  and  really  hot  before 
dumping  the  corn  in,  shucks  and  all.  The  secret  to  success  is  not  to  let  the  corn 
steam  more  than  12  minutes.  “That’s  real  important,”  they  said. 

The  men  wore  heavy  rubber  gloves  to  lift  the  corn- filled  wire  basket  from 
the  boiling  water  and  dump  the  first  of  3,000  ears  into  a  slatted  trough.  Crowds 
gathered  instantly.  With  gloves  protecting  their  hands,  the  men  peeled  the  hot  shuck 
down,  forming  a  handle  and  reached  out  to  eager  hands  waiting.  Buckets  of  melted 
butter  were  available  along  with  salt,  pepper  and  paint  brushes  so  the  sweet  corn 
could  be  well  seasoned. 

By  9  p.m.  cow  pastures  adjoining  the  farm  were  bumper  to  bumper  with 
cars.  Many  who  came  danced  beneath  the  stars  to  the  music  of  a  dance  band, 
which  replaced  the  bluegrass  band  midway  into  the  party. 

Sheriff  Whitehead  always  scheduled  the  big  party  on  the  University  of 
Florida’s  homecoming  day,  explaining  that  'it  gives  people  a  chance  to  return  to 
Union  County  for  a  nice  visit  and  keep  in  touch  with  one  another’. 

“Where  else  in  the  world  could  you  go  to  get  completely  away  from  the 
cares  oj  the  world  and  see  a  crowd  where  everyone  loves  one  another  and  has  such 
an  enjoyable  time?”,  he  sincerely  asked.  A  bystatider  quickly  answered.  “Heaven, 
maybe!  Maybe  Heaven.” 

But  those  were  the  ' Once  Upon  a  Time ’  days  that  hopefully  will  be 
remembered  with  hand'me'down  stories  of  ‘how  it  used  to  be’.  The  party  ended 
because...  well,  read  why  in  the  words  of  Sheriff  Whitehead’s  son  on  page  307, 
Jerry  Whitehead,  who  was  elected  to  office  when  his  father  retired. 


Recipes  from  the  party  of  Sheriff  John  Whitehead 

JOHN'S  WILD  HOG  CHITTERLINGS 

(With  special  seasonings) 

1 0  lbs.  of  Savannah  Pre-cleaned  chitterlings 
Olive  oil 

Salt  and  pepper  to  taste 
1  can  whole  kernel  corn 

Boil  chitterlings  until  tender,  remove  from  pot,  dry,  and  apply  a  liberal  amount  of 
olive  oil  to  all  sides.  Pan-fry  in  large  skillet  with  whole  kernel  corn.  After  lightly  frying, 
simmer  with  chopped  onions  in  butter  for  approximately  30  minutes. 
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JOHN  WHITEHEAD'S  CHICKEN  PILAU/PERLO 


12  medium  sized  hens 
18  lbs.  Uncle  Bens  converted  rice 
6  medium  sized  onions  chopped 
1  pack  Old  Plantation  sausage  seasoning 
Course  ground  black  pepper 
1  lb.  of  butter 

Boil  hens  until  done.  Remove  from  pot  to  cool.  Add  to  chicken  stock  the  chopped 
onions,  1/4  cup  old  plantation  sausage  seasoning  and  black  pepper  to  taste.  After 
removing  skin  from  chicken,  add  chicken  in  bite  size  pieces  (no  bones  or  skin).  Place 
chicken  in  chicken  stock.  Bring  to  boil  and  add  rice.  DO  NOT  STIR.  Season  to  taste 
with  sausage  seasoning. 

Simmer  until  liquid  drops  below  rice.  Pull  from  heat.  Add  one  pound  butter  on  top 
and  let  stand  for  30  minutes  before  serving.  Again:  DO  NOT  STIR,  just  enjoy! 


JOHN  WHITEHEAD'S  BEAR  STEW 

10  lbs.  bear  ham  (roast) 

2  lbs.  bacon  fat 
2  cups  flour 
4  garlic  cloves 

1 2  cups  bear  stock  (rendered  from  roast) 

6  large  onions 
4  lbs.  potatoes 
2  lbs.  carrots 

Trim  all  fat  from  bear  meat  9  closely  trim) 

Cut  meat  in  cubes  2x2  or  1x1  inch.  Roll  in  Martha  White  flour  seasoned  with  salt  and 
pepper. 

Heat  bacon  fat  in  large  skillet.  Brown  on  both  sides.  Place  in  large  pot  and  add 
onions,  potatoes  and  carrots.  Simmer  for  3-1/2  hours.  Season  to  taste  with  salt  and 
pepper.  Do  not  undercook  and  remove  all  fat  from  bear  meat. 

NOTE:  if  liver  and  heart  is  available,  clean  and  cut  into  bite  size  chunks  and  add  with 
bear  meat. 
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PHONE  386-496-2501 


JERRY  WHITEHEAD  union  county 

co“^ 

LAKE  BUTLER,  FLORIDA  32054 


The  Whitehead  Parties 
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birthday  25th  ofOrtr»h^°me  COm'n^  a*ways  seemed  to  fall  on  the  Saturday  or  about  dad’s 

elta^r  theirs  ™. haV’"8  ^  "  "»  “y  °^a,dad 

Florida  a^slh8 Wgfa PSkfIre^8 T*i  ”d  d'^'—  fro-  all  over 

-ava^^ 

approximate^/^, CW^ople^tendedV^ s^^tect^sh^ffthaT1116  -  a 

mixed  emotions  we  decided  to  end  the  tradition  year  W,th  Very 

It  was  and  will  always  be  a  happy  part  of  my  life. 
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This  one  recipe  has  been  submitted  anonymously  by  a  lifelong  resident  of 
Baker  County.  Having  talked  a  friend  into  getting  the  famous  Bayley’s  of  Mobile 
to  give  their  original  West  Indies  Salad  recipe,  their  desire  was  to  share  it  in  the 
‘ Hawg ’  book.  So,  unless  you  just  want  to  take  a  trip  to  Alabama  to  eat  the  salad  at 
Bayley’s,  here  it  is  as  submitted. 


West  Indies  Salad  Recipe 

1  med  onion,  chopped 
1  lb.  fresh  lump  crabmeat 
Salt  and  pepper  to  taste 
4  oz.  Wesson  oil 
4  oz.  apple  cider  vinegar 
3  oz.  ice  water 


Florence 


Huntsville 

♦ 


Decatur 


Gadsden 


Spread  half  of  the  onion  overthe 
bottom  of  a  large  bowl.  Cover  with 
separated  crabmeat  lumps,  then 
remaining  onion.  Salt  and  pepper  to 
taste.  Pour  oil,  vinegar  and  ice  water 
over  all.  Cover  and  marinate  for  2  to 
1 2  hours.  Toss  lightly  before  serving. 


Birmingham 

Tuscaloosa 


Selma 


★ 

Montgomery 


Aubum 

•Tuskegee 


3? 


Dothan 

« 


Mobile 
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ratulations 


Con 


BAKER  COUNTY 


For  Turning 

150 


FOR  FLORIDA  SENATE 


Years  Old 

(You  don ’t  look  a 
day  over  100) 


Political  advertisement  paid  for  and  approved  by  Aaron  Bean,  Republican  Candidate  for  State  Senate,  District  5 
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PH 


Baker  Women’s 
Political  Network 


Statement  made  b>  lony  Blair .  Prime  Minister 
of  Kngland.  »hcn  asked  by  one  of  his  Parliament 
members  »hy  he  belicses  so  much  in  America 

A  SIMPLf  MAI  ro  MM  MEASURE  Of  A 
COUNTRY  IS  TO  LOOS  AT  IIO M  MANY  HA .VI  IV 
A.VO  HOW  MANY  WANT  OUT 
OVU  IUO  DEFINING  FORCES  HAVE  EVER 
.  OfffRtO  TO  Dll  tor  YOU 

II  SUS  CHRISI  *.  iht  AMERICAN  C  I 
om  on  it  r  or  your  soi  l 
rut  Of  HI  R  ioh  YOUR  I  RET  DOM  - 

WOMfN  Of  OAKFR  Hf  (WORN 


The  Baker  Women’s  Political  Network 
was  organized  in  August  2003  by  Gedone 
Prachar.  The  club  started  with  23  members  and 
opened  the  first  Republican  Headquarters  on 
M acclenny  Avenue  (across  the  street  from 
CVS).  The  motto  of  the  club  is  “Caring  for 
America”.  The  grand  opening  of  the 
Headquarters  had  over  200  people  in 
attendance.  U.S.  Congressman  Ander 
Crenshaw,  State  Representatives  Aaron  Bean 
and  Don  Davis  joined  the  Republicans .  Reaching 
out  to  our  community  with  help  for  the  American  Cancer  Society  we  had  a  Heart  to  Heart  Banquet. 
The  first  event  raised  over  $6,000  for  the  American  Cancer  Society.  We  were  represented  in  the 
Christmas  Parade,  booth  at  the  Christmas  festivities  downtown  and  the  County  Fair.  The  club  works 
with  Heritage  Park  with  the  Spring  and  Fall  events.  The  club  has  made  great  progress  in  being  involved 
in  the  community  and  getting  more  and  more  people  to  be  Republicans.  What  was  once  a  democratic 
county  is  now  about  as  many  Republicans  as  Democratics.  Some  of  our  members  have  attended  the 
Presidential  Inauguration  and  ball  in  Washington  and  the  Governor's  Inauguration  and  Ball  in 
Tallahassee.  Every  year  we  are  getting  more  and  more  Republicans  in  public  office. 


COUrtTESr  OF  **C  PUBLICAN 


We  are  proud  Republicans  because  we  believe  in  lower  taxes,  against  abortion  and  gay  marriage  and 
we  are:  Left  to  Right:  Gedone  Prachar  (Fundraising),  Kim  Munson  (Treasurer),  Chris  Norton  (President), 
Theresa  Lowther  (Secretary),  Carla  Coward  (Legislative  Chairman). 


_ \ 

ELEPHANT  STEW 

J  medium  Elephant 
Brown  Gravy  to  cover 
Taste  of  Salt  and  Pepper 
2  Rabbits  (optional) 

Cut  elephant  into  bit  size  pieces 
Cook  for  two  months  on  medium  heat . 

Add  gravy  and  cook  about  four  weeks  at  450°. 

This  will  serve  about  3800  people  but  if  more  is  needed,  add  the  rabbits,  but 
only  if  necessary  since  most  people  do  not  like  to  find  hares  in  then  stew. 
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Sherrie  lUwlersen 

(Baker  County  Superintendent  of  Schools 

“ "Where  ChiCdren Jlre  First” 


Sherrie  Raulerson  is  the  second  of  four  children  born  to  Paul 
Raulerson  and  Judy  Cooke  Raulerson  on  April  26,  1963.  She  was 
raised  in  a  home  where  education  was  very  important.  Her  father 
Paul  was  President  of  the  PTA  Band  Parents  Association,  and  served 
as  a  school  board  member  in  Baker  County  for  fourteen  year.  Her 
mother  taught  piano  lessons  for  thirty  years  and  substituted  in  the 
schools. 

Sherrie  had  a  wonderful  childhood  and  was  raised  on  a  farm  north 
of  Glen  St.  Mary  on  Hwy  125.  She  attended  Glen  School,  Westside 
Baker  County  Middle  School  and  Baker  County  High  School.  After 
graduating  1981 ,  she  attended  Troy  State  University  in  Troy,  Alabama 
and  finished  her  Bachelors'  degree  at  Florida  International  University  in  Miami,  Florida. 
She  began  her  career  teaching  kindergarten  at  Westside  Elementary.  While  teaching 
kindergarten,  she  completed  her  Masters'  degree  in  Educational  Leadership  and  received 
her  National  Board  Certification  in  Early  Childhood  Education.  She  taught  kindergarten  for 
years  and  was  appointed  as  assistant  principal  at  MacClenny  Elementary  and  Principal  at 
the  Pre-Kindergarten  Center  before  being  elected  as  Superintendent  of  Schools  in  2008. 
Sherrie  was  selected  as  Westside  Teacher  of  the  Year  and  Baker  County  Teacher  of  The 
Year  in  1990.  Sherrie  is  also  known  for  her  many  years  of  teaching  twirling  to  young  girls 
for  over  twenty  years.  She  is  remembered  for  the  countless  parades  down  Hwy  90  with 
hundreds  of  twirlers  following  her  choreography. 

Sherrie  has  two  sisters  who  are  educators.  Paulette  Raulerson  English  is  an  assistant 
principal  in  Tampa,  Florida  and  her  sister  Danna  Kay  Raulerson  Schaper  has  been  an 
educator  in  Italy,  Israel  and  now  is  in  Africa  with  her  husband  Steve  as  he  serves  as  a 
Special  Agent  for  the  United  State  Embassy.  Her  brother  Doug  is  a  heavy  equipment 
operator  and  works  all  over  Jacksonville  and  surrounding  counties. 

Sherrie  is  married  to  Eric  Raulerson  and  have  two  daughters.  Erica  Raulerson  Pride 
is  married  to  Austin  Pride.  They  both  graduated 
from  the  University  of  Florida.  Erica  is  a 
nurse  and  Austin  is  a  teacher  and  coaches 
Baseball  in  Baker  County.  They  have  given 
the  Raulerson's  one  granddaughter,  Anistyn 
and  have  another  little  girl  on  the  way. 

Their  youngest  daughter  Kailee  Raulerson 
is  working  on  her  degree  in  education  and 
plans  on  continuing  the  tradition  of  being 
an  educator.  She  plans  on  teaching  in  an 
elementary  school  when  she  finishes  her 
degree. 

Sherrie  enjoys  serving  as  Superintendent 
of  Schools.  She  feels  blessed  to  be  an 

educator  in  Baker  County.  June 2010 
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‘Baker  Comfy  Council  on  Agm§ 

Baker  County's  local  Council  on  Aging  administers  in-home  services 
throughout  the  county:  Senior  Center  activities  and  meals,  county-wide  meals  on 
wheels,  a  mini  "adult  daycare"  called  " Elvie's  Place",  and  the  county  Coordinated 
Transportation  System.  The  COA  is  committed  to  "helping  people  help  themselves" 
by  providing  quality  services  that  promote  healthy  aging  in  at-home  environments. 
Services  are  funded  by  a  variety  of  agencies  and  programs,  each  with  specific  eligibility 
criteria  and  income  guidelines.  The  COA  also  offers  private  pay  services. 

Many  Baker  County  Seniors  can  say  "l  still  live  at  home"  because  the  Baker 
County  Council  on  Aging  provides: 


Services: 

Errands 
Counseling 
Transportation 
Personal  Care 
Case  Management 
Home  Delivered  Meals 
Cooling  &  Heating  Assistance 
Emergency  Alert  Response  Units 
Respite  for  Care  Givers 
Shopping  Assistance 
Health  Support 
Homemaking 
Energy  Services 


Volunteer  Opportunities: 

Escort 
Outreach 
Maintenance 
Arts  &  Crafts 
Clerical  Support 
Yard  Sales/Food  Service 
Commodity  Assistance 
Meals  on  Wheels 
Companionship 
Recreation 
Cleaning 
Teaching 
News  Letter 


^^County  Council  onA^! 


& 


>// 


eJpin 


TEAM**# 

g  People  Help  ThetnseY^ 


101  E.  Macclenny  Avenue 
Macclenny,  Florida  32063 
PH:  259-2223  FAX:  259-6394 
E-MAIL:  bakerccoa@nefcom.net 


Funded  by  the  Florida  Dept,  of  Elder  Affairs,  Florida  Dept,  of  Trans¬ 
portation,  Baker  County  Commission,  City  of  Macclenny, 

City  of  Glen  St.  Mary  and  United  Way. 
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Benjamin  Franklin  Jones  (known  as  B.F.)  was  the  husband  of  Evelyn  Harvey 
Dopson.  They  had  three  daughters:  Marjorie  Jones  Wells,  Betty  Jones  Dickinson,  and 
Joyce  Jones  Odom.  He  had  seven  grandchildren:  Kathy  Sikes  Lascola,  Kent  Dickinson, 
Joyce  Dickinson  Cunningham,  Sumner  Odom,  Allison  Odom  Williford,  Robin  Hansen 
Dickinson,  and  Alicia  Odom  Hinte.  Only  the  first  five  grandchildren  remember  him  since 
the  last  2  were  not  yet  born. 

B.F.  Jones  was  the  county  tax  assessor  for  24  years.  He  retired  in  1960.  He  then 
worked  2  years  for  the  Florida  Agricultural  Inspection  Station. 

He  was  known  for  his  honesty  and  integrity.  He  was  a  devoted  family  man,  and 
he  was  devoted  to  the  people  of  Baker  County. 

Benjamin  Franklin  Jones,  B.F,.  Referred  to  others  as  "Ole  boy".  He  had  a 
whimsically  jovial  personality.  He  was  also  known  for  his  even  temperament.  Once,  when 
his  youngest  daughter  was  about  to  go  on  a  date,  he  would  intentionally  embarrass  her  by 
barely  speaking.  Another  time  he  took  his  grandson,  Kent,  fishing  up  in  Fargo,  Georgia. 
There  was  a  gas  station  with  newly  paved  asphalt.  B.F.  turned  around  on  the  freshly 
paved  asphalt  as  the  owner  ran  out  shouting  at  him.  B.F.'s  response  was,  "Hey  bud",  and 
just  kept  going. 

His  family  remembers  only  an  even  tempered  man  with  a  gentle,  calm  nature.  His 
daughters  have  said  many  times  they  never  heard  him  raise  his  voice  to  them.  On  the  other 
hand,  Evelyn  Jones  was  a  bit  spirited.  When  she  wanted  something  done,  she  wanted  it 
right  then.  She  would  often  get  frustrated  with  B.F.  and  he  would  kindly  remark,  " Now 
Evelyn.. "  Mami  of  his  responses  were  nonverbal.  'One  could  always  tell  how  he  felt  by 
the  expression  on  his  face . 

He  passed  away  in  1961 .  The  last  3  months  of  his  life  were  spent  in  bed  as  he 
slowly  slipped  away.  He  was  a  "big  strappen  man"  of  6'1 "  and  weighed  close  to  300 
pounds . 

Thank  you  Papa  for  everything,  love  your  family. 


Benjamin  Franklin  "BF" Jones 


Evelyn  Harvey  Dopson  with  daughters 
Marjorie  Jones  Wells,  Betty  Jones 
Dickinson  and  Joyce  Jones  Odom 
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See  the 

Wildlife  Section 
For 

Mary  and  Bo's 
great  recipes! 


At  Last 

by  Shari  Renau  ,  Courtesy  of  the  Home  Town  Journal 


“At  Last,  my  love  has  come  along,  my  lonely  days  are  over. ”  That  line  is  from  a  song 
recorded  by  Etta  James  in  I960,  and  is  one  that  comes  to  mind  as  I  tell  you  this  story. 
Introducing  “Bo”  and  Mary  Walker.  Friday,  June  9th,  marks  their  6-month  wedding 
anniversary.  Now,  to  a  lot  of  us  married  folks  out  there,  6  months  doesn’t  seem  like  all  that 
much.  But  for  Bo  and  Mary,  each  and  every  moment  is  precious  to  them.  Nearly  35  years  had 
passed  between  them  since  they  had  last  seen  one  another.  They  soon  realized  after  being 
reunited,  not  another  day  should  pass  without  them  being  together.  Both  had  been  married 
before,  had  already  raised  all  of  their  children  and  both  had  been  widowed.  This  week  Bo  and 
Mary  were  very  gracious  to  share  their  story  with  me. 

One  day  as  Mary  was  coming  through  Macclenny,  she  asked  her  sister-in-law  Janelle, 
“l  wonder  how  Bo  Walker  is  doing.  Do  you  think  he  still  lives  here?”  Well,  Janelle  knowing  full 
well  that  Bo  still  did  live  here  in  Macclenny  said,  “He  sure  does,  I’ll  take  you  right  by  there.” 
We  can  only  imagine  Bo’s  surprise  when  he  opened  his  door  that  morning  (Mary  says  it  was 
April  28th,  ‘05)  and  saw  his  long  lost  friend  standing  at  the  door.  Love  started  blossoming 
immediately  for  these  two,  for  it  had  been  35  years  since  they  had  spoken  to  one  another.  They 
began  courting  each  other;  He  would  call  her  and  she  would  call  him.  Bo  would  ask  Mary  to 
join  him  for  lunch,  which  she  always  graciously  accepted  and  would  drive  the  60-mile  journey 
from  Homersville,  Georgia;  just  to  be  with  him.  They  both  felt  the  need  to  fill  the  void  of 
loneliness  they  both  felt,  and  Mary  who  had  recently  been  widowed  shared  that  she  missed 
having  someone  to  go  to  church  with.  Her  prayers  were  answered  as  she  began  attending 
Macclenny  Church  of  God  with  Bo,  and  she  tells  me  she  loves  it  there.  We  have  heard  it  said 
many  times,  how  the  Lord  works  in  mysterious  ways;  well  here  is  an  example  of  that  very  thing. 
One  day  while  working  in  her  garden,  (before  she  had  even  thought  about  Bo) ,  she  had  a  great 
spiritual  feeling  come  over  her.  She  said  the  Lord  told  her,  “You  will  marry  again,  you  will  live 
in  a  brick  home,  and  you  will  ride  in  a  new  car.”  She  leaped  up  from  her  garden,  ran  in  the 
house  and  quickly  wrote  this  down  on  paper.  The  feeling  she  had  over  her  was  very  strong. 

Well,  7  1 12  months  after  she  and  Bo  started  courting,  Mary  was  at  her  home  in 
Georgia,  and  she  got  a  phone  call  (bet  you  can’t  guess  who  was  on  the  other  line?)  That’s 
right. . .  Bo  says  to  her,  “Lets  get  married”  She  didn't  say  yes  right  away  because  she  figured,  why 
not  let  him  toss  and  turn  a  little  like  she  was  going  to  do  that  evening.  So  they  planned  lunch  the 
next  day,  and  before  she  left  her  house  she  called  him  to  let  him  know  she  was  heading  his  way, 
(just  in  case  he  changed  his  mind)  and  so  Bo,  who  was  anxiously  waiting  for 
l  her  answer  just  said,  “Well,  just  hurry  up  and  get  here.”  As  she  pulled  up 
pin  his  driveway  and  barely  got  out  of  her  car  she  said  to  Bo,  “Yes  I  will 
marry  you.” 

With  all  of  their  family,  friends,  and  church  members  present,  Bo 
►and  Mary  were  married  on  December  9th,  2005,  at  the  church  of  God  in 
pMacclenny.  Mary’s  epiphany  came  true,  she  became  married,  lives  in  a 
Trick  home  (with  a  very  beautiful  yard  by  the  way)  and  a  new  car  in  the 
garage.  She  also  has  Bo,  her  true  love,  to  go  to  church  with.  Now  they  both 
Nan  sing;  “their  lonely  days  are  over,  at  last.” 

|  From  those  of  us  here  at  the  Home  Town  Journal:  Bo  and  Mary, 

I  We  wish  you  a  happy  anniversary,  and  many,  many  wonderful  years  together. 
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Tie  family  offghat  (\  ymnne  Tart 


daughter  of  Elle  y  ^  in  Michigan. 

M,vnd  t: zes ««*.  «*« 

NeUie  Fanis,  Roy  Hart,  Gail  Hart,  Robert  Hart 


WiHiam  c.  &  Mattie  Th  — 

Baker  County  '  Jh0mPs°n 
Clerk  nf  L  d9eand 
Childre  nZjrheC°Un 

Th°mpson,Cc  Th°mpSOnJc 
B°yde,  Edith  HickfPS°n'Lossie 

,Cks'  'ram  Wester 


Robert  and  Yvonne  Hart 

Married  December  22,  1946 
Children:  Brenda,  Bobby,  Rebecca 
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George  &  Edith  Hicks 

Children:  Harold  Hicks,  Dearwood 
Hicks,  Helen  Thrift,  Carroll  Hicks, 
Yvonne  Hart,  Herbert  (PeeWee)  Hicks, 
George  (Bo)  Hicks 


Yvonne  and  sister  Helen  Thrift  with  second 
cousin  Mel  Tillis,  grandson  of  Janie  Hicks  Tillis 


ft 

Brenda  Swisher  and  Adam 


^  * 


Bobby  &  Cheryl  Hart 

Dustin,  Jonathan  and  families 


r  *  e 

If  JtSf  v 

Rebecca  &Todd  Blaudow 

Jacob  and  Alex 


an  }fmtr  150$,  ‘Buifiday. 


i  Chris  and  Danny  Norton  have  lived  in  Baker  County  for  over  30 
>years.  They  have  invested  in  the  county,  owned  rental  property  and  also 
t started  a  trucking  company  in  the  mid  1 99 Os  called  CND  Trucking.  They 
) primarily  hauled  produce  for  the  military  bases  in  Florida  and  Georgia. 
^They  sold  their  trucking  company  in  2006  and  now  are  politically 
f involved  in  the  republican  party  of  Florida  and  Baker  County.  Chris  is 
,  also  President  of  the  Baker  Women’s  Political  Network. 


TEurkim  Cfimrold 

The  Chevrolet  Co.  originated  by  N.J .  Norman  was  in  St.  George,  Georgia. 
Mr.  Leo  Dykes  bought  it  from  Mr.  Norman  and  brought  it  to  Macclenny  in  the  mid 
thirties.  In  1948  Mr.  Lucius  Knabb  bought  it  from  Mr.  Dykes  and  put  Hugh  Griffin 
in  charge.  Later  Mr.  Knabb  sold  50%  of  the  company  to  Mr.  Griffin.  It  was 
incorporated  and  Mr.  Knabb  was  President,  Mr.  Griffin,  the  Vice  President  and 
Sarah  Griffin  was  the  Secretary/Treasurer. 

When  Mr.  Knabb  died  his  daughter  Gertie  Knabb  inherited  his  50%.  Later 
Mr.  Griffin  bought  her  out  in  the  early  fifties.  Ralph  Sands  was  an  employee  for  Mr. 
Griffin  and  in  January,  1955  Ralph  &  brother  George  (Dub)  Sands  bought  the 
business.  In  1974  Ralph  sold  his  50%  to  his  brother  Dub  and  he  was  the  owner  until 
he  sold  it  to  Ray  Hunt  in  1986.  Hunt  sold  to  Ray  Odom,  Dr.  Gary  Dopson  &  Bobby 
Dugger. 

In  September  of  2009  Larry  &  Stacey  Burkins  bought  it  and  are  very  happy 
with  their  business  in  Macclenny.  We  want  to  say  Thank  you  to  all  our  customers  and 
give  our  Best  Wishes  to  Baker  County  for  their  150  Anniversary. 


B  U  R  K  I  l\l  S 
CHEVROLET 
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fV^accfenny  C hurcfi  of  Chtdst 

cst.  1907 

The  Church  of  Christ  was  established  in  33  A.D.  however,  in  1907,  a 
group  of  Macclenny  citizens  came  together,  with  the  help  of  itinerant 
preacher,  Mr.  A  Barnes,  to  establish  the  Macclenny  Church  of  Christ.  The 
founding  group  included  Richard  Powers,  Jim  Powers,  Adolphus  D.  and 
Lousetta  Powers,  Herman  and  Sadie  Powers,  Clarence  J.  and  Annie  D. 
Milton,  Lucretia  Blair  Crews,  Charlie  and  Mattie  Hodges  and  Jane  Hern¬ 
don. 

The  congregation  started  meeting  in  a  church  building  which  was 
located  on  College  Street.  The  first  full  time  preacher  was  Fred  B.  Walker 
of  Lakeland  Florida.  In  1957,  on  the  church's  50th  Anniversary,  the  Mac¬ 
clenny  Church  of  Christ  moved  to  a  new  building  located  on  CR  228  and 
Minnesota  Ave.,  where  they  still  meet  today. 

The  Macclenny  Church  of  Christ  is  a  loving  and  giving  church.  The 
focus  of  the  Macclenny  Church  of  Christ  is  on  the  love  of  God  and 
searching  the  Bible  to  better  follow  the  word  of  God  and  serve  our  God 
and  community  in  a  spiritual  manner.  We  invite  you  to  worship  with  us 
each  Sunday  morning.  Sunday  School  at  9:45  AM  and  Worship  at  11:00 
AM.  We  hope  to  see  you  there. 

The  Macclenny  Church  of  Christ  would  like  to  honor  Ms.  Lucille 
"Nannie"  Tharpe,  who  at  the  age  of  96  years  young  is  our  congregation's 
oldest  living  member  and  our  other  love  ones  who  have  paved  the  way  for 
the  Macclenny  Church  of  Christ. 

The  Preachers  who  have  served  the  Macclenny  Church  of  Christ  are: 
John  Arnold  A.  Barnes,  Robert  Bell  Allen,  Berryhill  Larry  Crosby,  Gordon 
Dasher,  Hubert  Dennison,  Perryman  Dennison,  Roy  Dicks,  Sam  Durden, 
Earl  Hilbert,  Elmer  James,  Jim  Jordon,  Sam  Kitching  (Currently  serving), 
Harold  Milton,  Kingsley  Tharpe,  David  Rushlow  and  Fred  B.  Walker. 

The  following  are  the  Elders  who  have  served:  John  J.  Crews,  III,  George 
Darling,  Sam  Kitching,  Mac  McCollum,  Harold  Milton,  John  E.  Milton, 
Cleveland  Rhoden,  Kingsley  Tharpe,  W.F.  Wells  and  Dennis  Yarborough. 
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Anne  Kitching 
Refrigerator  Rolls 

2  pkg.  yeast  2  cups  milk,  scalded 

4  tsp.  salt  1  cup  water 

2/3  cup  shortening,  melted  2  eggs,  beaten 
1  t.  sugar  3/4  cup  sugar 

10  to  11  cups  flour 

Soften  active  dry  yeast  in  warm  water ;  and  1  tsp.  sugar. 
Add  milk  cooled  to  lukewarm.  Add  shortening,  3/4  cup 
sugar  and  salt.  Add  eggs,  beat  well.  Add  flour  to  make 
soft  dough.  Let  stand  10  minutes.  Knead  on  lightly 
floured  surface  until  smooth.  Place  in  greased  bowl, 
turning  once  to  grease  surface.  Cover  and  store  in 
refrigerator.  Shape  rolls  about  2  hours  before  serving. 
Let  rise  until  double  in  bulk.  Bake  at  450  degrees  15  to 
20  minutes.  Punch  down  unused  dough  and  return  to 
refrigerator.  Makes  4  to  5  dozen  medium  rolls. 


Lucille  TJjarpes  Famous 
Oatmeal  Cookies 

1/3  cup  butter  1  t.  vanilla 

1  c  brn  sugar  (firmly  packed)  4  cups  oats,  uncooked 

1/2  cup  sugar  1  cup  plain  flour 

1  egg  1  t.  salt 

1/2  cup  water  1/2  t.  baking  soda 


Beat  together  butter,  sugars,  egg,  water  and  vanilla  until  creamy.  Add 
combined  remaining  ingredients.  Mix  well.  Drop  by  rounded  teaspoon 
onto  greased  cookie  sheet.  Bake  at  350  degrees  for  12  to  15  minutes.  Makes 
about  5  dozen  cookie. 

Note:  Chopped  nuts,  raisins,  chocolate  chips  or  coconut  may  be  added. 

Bake  at  300  to  325  degrees  for  1  hour  30  minutes. 
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Betty  Jean  Wells’  St.  Paul  Rice 

1#  sausage  2  env  dry  chicken  noodle  soup 

1  lg  bell  pepper  (chopped)  1/2  cup  regular  rice 

1  large  onion  (chopped)  4  1/2  cups  water 

2  stalks  celery  (chopped)  1/2  cup  almonds  (slivered) 

Brown  and  toss  sausage  meat  lightly  and  drain.  Add  chopped 
pepper ;  onion  and  celery.  Cook  until  tender.  Add  soup  mix ,  rice  and 
water.  Cook  7  minutes.  Pour  into  baking  dish  and  sprinkle 
almonds  over  top.  Cover  with  foil  and  bake  350  degrees  about  45 
minute  until  dry. 


Mrs.  Harold  Milton  (Miss  Fays) 
Pound  Cake 

1/2  #  butter  6  large  eggs 

1/2  pt.  whipping  cream  1  t.  vanilla 

3  cups  sugar  3  cups  cake  flour 

Cream  butter  and  sugar;  add  egg  one  at  a  time.  Add  flour  and 
cream  alternately.  Add  vanilla.  Bake  at  300  degrees  in  greased 
and floured  tube  pan  for  1  hour  15  minutes.  (Longer  if  needed) 


Annie  Wells’ Pound  Cake 


1/2  #  butter 
1/4  cup  shortening 
3  cups  sugar 
3  cups  flour  (sifted  4  x) 


5  eggs 
1  t.  vanilla 
1  t.  lemon  extract 
1  cup  milk 


Cream  butter ;  shortening  and  sugar  adding  one  egg  at  a 
time.  Add  vanilla  and  lemon  extract.  Alternate  adding 
flour  and  milk  ending  with  flour.  Bake  at  300  to  325 
degrees  for  1  hour  30  minutes. 


Faye  Davis-Retha  Couoart 
Buttermilk  Biscuits 

2  cups  White  Lilly  Self  Rising  Flour 
4  T.  Crisco  1  t  sugar 

Buttermilk  to  moisten 

Cut  up  this  with  a  fork  or  old  time  potato  masher. 
Add  buttermilk  a  little  at  a  time  and  stir  until  it 
forms  a  medium  ball  of  dough.  Have  small  bowl 
with  flour.  Spoon  off  Tablespoon  of  dough  on  the 
flour  and  roll  in  hand  with  a  little flour  in  hand 
each  time.  Don't  over  roll  them.  Grease  baking  sheet 
with  a  lot  of  Crisco.  Rollout.  Top  with  a  little 
butter. 
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Dedicated  ta  ledia  and  ‘Betty  Timm 


Thankful  for  their 
years  of  Service 
at 

Christian 

Fellowship  Temple 

1979-2000 


Christian  Fellowship  Temple  is  located  at  251  West 
Ohio  Street  in  M acclenny,  Florida.  The  current  Pastors 
are  David  Thomas  and  Tim  Thomas  and  the  Youth  Pastor 
is  Gary  Crummey.  You  can  visit  with  us  on  Sundays  at 
10:00  am  for  Sunday  School  and  our  Worship  Services  are 
at  11:00  am  and  6:00  pm.  We  also  have  service  on 
Wednesday  nights  at  7:00  pm  for  all  ages.  You  may  also 
visit  us  on  the  web  at  www.christianfellowshiptemple.com 
or  find  us  on  facebook  at  Christian  Fellowship  Temple. 
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Kneeling  left  to  right:  Dollie  (Kirkland)  Sands  Register,  Averie  (Reynolds)  Bryan,  Evelyn  (  Brown)  Zong,  Jewell  (Hodges)  Combs, 
LaViece  (Moore)  Smallwood  (Most  Popular  and  Best  All  Round  Senior),  and  Faye  (Prevatt)  Moran  (our  Most  Athletic  Senior). 
Standing  2nd  Row:  Jo  Anne  (Thomas)  Osteen,  Julie  Mae  (Dyal)  Thrift,  Sara  Neil  (Keene)  Davis  (Most  Attractive  Senior),  Carolyn 
(Barton)  Boatright  (our  Most  Likely  To  Succeed  and  Best  Dancer  Senior),  Mary  Lee  (Howard)  Fish  Sumler,  Beatrice  (Manning) 
Osteen.  Back  Row:  Everett  Bud'  Rhoden,  Ralph  Self,  Randolph  Chisholm  (our  Wittiest  Senior),  Frank  Parker,  Shannon  Davis, 
Maurice  Prevatt,  Leonard  Wilkerson,  Leo  Woods,  John  Henry  Johns.  Not  pictured  but  present  at  the  1 987  Homecoming  were 
class  members  George  Wray  Rhoden,  Dewitt  Chessman  (our  Best  Dancer  and  Biggest  Flirt  Senior),  Clara  Sue  (Thrift)  Bowen 
(our  Wittiest  Senior),  Daniel  Combs,  Archie  Roberson  and  Mavis  (Crews)  Griffis. 

We  wish  to  thank  all  of  our  pioneer  forefathers  for  their  contributions  to  the  growth  and  development  of  our  county 
that  made  growing  up  here  an  unforgettable  experience.  We  value  the  friends  and  neighbors  of  our  community  that 
have  given  us  special  memories  throughout  the  years . 

We  wish  to  remember  those  in  our  class  that  are  not  among  us  to  celebrate  the  county's  birthday!  Our  past  class 
presidents:  Allen  Bud'  Burnett  (our  Friendliest  Senior),  Maurice  Prevatt  (our  Cutest  Senior)  and  Everett  Bud' 
Rhoden  (our  Most  Dependable  Senior) .  You  were  faithful  to  gather  us  together  many  times  so  our  class  could  stay 
bonded  and  we  miss  each  of  you. 

Other  class  members  who  are  no  longer  with  us  are:  Marcus  Gene  Thrift,  (Most  Popular  and  Most  Athletic 
Senior)  Victoria  Plair  Blume,  George  Windle  Reynolds  (Class  Vice  President,  Most  Attractive  and  Best 
AIR  Round  Senior),  Shannon  Davis,  Beatrice  Manning  O'Steen,  Lois  Jean  Thrift  Smith  (our  Homecoming 
Queen,  Cutest  and  Best  Dressed  Senior) ,  Archie  Roberson,  George  Wray  Rhoden  (our  Most  Studious  and  Best 
Dressed  Senior),  Gene  Barber  (our  Most  Talented  and  Most  Likely  to  Succeed  Senior),  Blanche  Kicklighter, 
Evelyn  Brown  Zong  (our  Most  Studious  Senior),  Leo  Woods  and  Laverne  Mclnarnay  (our  Most  Talented  and 
Biggest  Flirt  Senior) . 


1 Vkfa&  "Baker  County  a  Vety  JTappy  150  year  "BirtMty! 
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Bottom,  Left  to  Right:  Clifford  Lee,  President,  Joyce  Davis 
Herod,  Mary  Lou  Prevatt  Caruthers,  Gedone  Raulerson 
Prachar,  Shirley  Combs  Rowe,  Vanita  Douberly  Milton. 
Middle  Row,  Left  to  Right:  Betty  Taylor  Sands,  Ina  Faye 
Dopson  Long,  Bobbie  Sue  Dugger  Rowe,  Ray  Jones, 
Beatie  Mae  Harvey  Norman,  Charlotte  Gilbert 
Rameriz,  Katie  Jo  Hurst  Weatherly,  Betty  Jo  McCain 
Bullard,  teacher,  Selene  Padgett  Mikell,  Cecil  Sands. 

Top  Row,  Left  to  Right:  Eugene  Johns,  Charles  Sharman, 
Cecil  Rowe,  Zelma  Griffis  Story,  Colon  Davis,  Johnny 
Milton,  Billy  Rowe,  Billy  Mikell. 


Most  of  us  were  born  and  raised  in 
Baker  County.  A  wave  of 
excitement  comes  over  us  when  we 


Fifty  years  have  come  and  gone 
That  s  really  hard  to  believe. 

Our  lives  have  changed  -as  well  as  our  looks 
which  is  certainly  bard  to  perceive. 

The  class  of  nineteen  fifty-four 
ww  small,  you  will  agree. 

With  only  forty-one  seniors  to  receive 
the  long  awaited  degree. 

We  ve  each  gone  our  separate  ways 
the  past  fifty  years. 

But  we're  so  proud  to  reunite 
it  s  hard  to  hold  the  tears. 

Our  families  are  the  highlight 
of  our  lives,  you  will  see. 

As  this  is  the  subject 
most  conversations  will  be. 

Some  of  our  classmates  have  passed  away 
they  will  be  truly  missed. 

We  pray  they  have  found  the  lasting  peace 
that  comes  with  heavenly  bliss. 

Let  s  enjoy  the  evening  and  memories 
as  we  gather  to  celebrate. 

Our  fifty  year  reunion 
with  our  senior  classmates. 

Shirley  (Combs)  Rowe 


know  we  can  join  together  again  for 

some  real  fun.  Growing  up  in  our 

County  was  such  a  blessing  and  we 

all  enjoyed  our  lives  here.  We  want 

to  congratulate  our  County  on  150  years  Anniversary. 


Tie  Crem  family  Cane 

On  the  first  Saturday  in  December  each  year,  a  tiny  corner  of  Baker  County 
steps  back  into  history  as  the  William  Terry  Crews  family  brings  family  and  friends 
together  for  an  old  fashioned  cane  grinding. 

Samuel  (1796-1870)  and  Elizabeth  Griffis  (1790-1885)  Crews  moved  their 
family  south  in  1839  from  Ware  County,  Georgia  to  an  area  then  known  as  Fort 
Moniac  east  of  St.  George,  GA.  The  family  settled  at  the  furthermost  northeast  curve 
in  an  area  today  known  as  Moccasin  Circle  northeast  of  Baxter,  and  a  part  of  Baker 
County,  FL.  Their  son  Samuel  Lemrod  (1832-1895)  and  his  wife  Harriet  Raulerson 
Crews  also  remained  in  that  area.  All  four  are  buried  in  Crews  Cemetery,  located 
under  a  canopy  of  oak  trees  in  a  pasture  on  the  south-east  curve  of  Moccasin  Circle. 
Their  son  Edward  Asbury  (1858-1921)  and  his  wife  Sidney  Hayes  Crews,  one  of 
their  sons  Isaiah  Leon  ( 1888-1942)  and  his  wife  Nancy  Rhoden  Crews  continued  to 
live  in  northern  Baker  County.  All  four  are  buried  at  Moniac  Cemetery. 

In  1984  Isaiah’s  eldest  son  William  Clarence  ( 1915-1995)  (wife  Rubye 
Thrift)  Crews  and  his  son  William  Terry  ( 1 938-)  (wife  Trilby  Greene)  Crews  started 
what  has  become  the  Crews  Family  Cane  Grinding.  Cane  was  planted,  a  boiler  and 
shelter  built,  a  mill  was  set  up  at  the  Greene  Place  (Aubrey  M.  1 904-1972  and  Ruth 
Leymaster  Greene)  located  near  the  southeast  corner  of  Glen  St.  Mary  at  the  end  of 
Cattlegap  Lane.  The  first  year  about  twenty-five  attended.  Soon  the  immediate  family 
began  bringing  their  extended  families.  Friends  were  always  welcome  250-300  people 
depending  on  the  weather,  with  relatives  coming  from  California,  Colorado,  Illinois 
and  other  nearby  states.  A  host  of  family  and  friends  now  assist  with  the  day’s 
activities.  The  boiler  for  cooking  the  syrup  is  still  fired  with  fat  lightered  wood.  A  grist 
mill  (1913)  has  been  added  for  making  grits  and  meal.  Lots  of  southern  cooking, 
entertainment  and  visiting  with  friends  and  family  compliment  the  day. 


Children  of  Isaiah  and  Nancy  Crews  shown  above  are:  left  to  right,  Johnnie  Kenneth  Crews 
(1 931  -),  Irene  Crews  Garrett  (1933-2010),  William  Clarence  Crews  (1 91 5-1 995),  Edward  Asbury 
Crews  (1928-2002),  Leon  Isaiah  Crews,  Jr.  (1925-2002).  Predeceased  are  sisters  Delila  Crews 
Anderson  (1913-1993)  and  Lucille  Crews  Taylor  (1930-1977),  a  brother  James  Ira  Crews 
(1921-1988).  Three  infant  daughters,  Thelma,  Annie  Mae,  and  Ada  died  in  1919,  1921,  1924. 
Johnnie  Crews  is  the  last  surviving  child  of  this  generation. 

In  201 1  the  William  Terry  Crews  family  consists  of:  William  Terry  and  Trilby  Greene 
Crews,  their  oldest  son  William  Terry  (Susan  Sims)  Crews,  Jr.  and  their  two  sons  William 
Andrew  and  David  Matthew  Crews.  A  daughter  Patricia  RuAnne  Orender  and  children  Kaden 
Leymaster,  Aaron  Crews  and  Emily  Morgan  Orender;  and  their  youngest  son,  Timothy  Lee 
Crews.  Terry  and  Trilby  and  the  Orenders  reside  in  Baker  County,  the  youngest  marking  the 
1  8th  consecutive  generation  of  this  family  to  live  in  Baker  County. 


Proud  to  call  Baker  County 
my  home  and  to  honor 
my  Cobb  family 
“Pioneer”  Ancestors! 

BY  Angie  Mae  Crowley  (Mrs.  Keith  Gordon) 

(Born  in  Olustee ,  Florida  a  5th  generation 
Baker  Countian) 


My  great  great  grandfather,  William 
Colonel  Cobb,  born  in  Georgia  February 
17,  1825  came  to  Florida  in  1844  as  an 
Indian  fighter.  Fie  returned  to  Georgia 
where  he  married  Sarah  Ellen  Cowart 
born  May  14,  1829  the  daughter  of  Abel 
'Abe'  Cowart  and  Elizabeth  Collins.  He  Wlll. 

william  Colonel  Cobb 

returned  to  live  in  Florida  about  1850  where  2/17/1825-4/i/i916 
they  settled  north  of  Sanderson  (then  Columbia 
County).  He  served  in  the  Civil  War  and  was  listed  among  the 
largest  taxpayers  in  the  county  in  1887,  the  first  year  state 

and  county  taxes  were  collected.  Their  first 
born  son  Lewis  C.  Cobb  was  born  in 
Baker  County  March  21,  1851  and 
taught  school  at  Taylor  boarding  in  the 
home  of  the  Gordon  S.  Taylor  family. 
On  October  24,  1878  Lewis  married 
Sinderelb  Matilda  Taylor,  Gordon's 
1 6  year  old  daughter  who  was  one  of 
his  students.  My  grandfather,  Richard 
Owen  Cobb,  of  whom  I  have  the  fondest 
memories  of  a  pioneer  life  in  Baker 
Lewis  c.  cobb  County ,  was  the  second  bom  of  their  1 2 

3/21/1851  -7/20/1923  J 


Grandma  Florence 
Rhoda  Dyal  Cobb 


children  on  February  10,  1883.  My 
grandmother  Florence  Rhoda  Dyal  of 
Raiford,  Florida  was  born  December 
3,  1886  and  married  Grandpa 

January  13,  1904.  Their  seven 

children  were:  Lewis  Cedric,  Owen 
Celester,  William  Colonel,  my  mother 
Thelma,  Daniel,  Freida  and  Martha  Lee. 
Many  generations  of  the  Cobb  family  and 
descendants  are  buried  in  the  Cedar  Creek 
Cemetery. 

These  are  some  things  I  remember  about 
my  grandparents  farm  during  the  1 930-40 
eras  that  was  located  in  the  Woodstock 
section  of  Baker  County  west  of 
Sanderson.  It  was  a  wonderful  place  for  the 
Cobb  children  to  have  grown  up  as  the  boys  often  went  opossum , 
coon,  deer  and  rabbit  hunting  as  well  as  fishing  in  the  clear 
branches  of  the  river.  My  mother  Thelma  often  went  with  them  as 
she  loved  the  outdoors  and  was  considered  somewhat  of  a 
'tom-boy'. 

During  my  first  nine  years  of  life,  I  loved  going  to  the  farm  where 
they  grew  up.  It  was  the  best  time  of  my  life.  I  loved  when  they 
would  kill  hogs.  They  would  do  this  for  a  week  at  a  time,  and  all 
the  neighbors  would  come  and  help  the  family.  They  stored  and 
preserved  their  pork  meat  for  an  entire  year. 

Granddaddy  had  a  big  smoke  house .  My  grandparents  would  take 
the  white  bacon  and  pack  it  in  a  box,  covered  with  salt.  They  also 
smoked  hams,  pork  shoulders,  and  sausage  made  from  the 
butchered  hogs . 

After  killing  the  hogs,  Grandma  Florence  would  cook  many 
things  with  parts  of  the  meat.  She  would  take  the  liver  and  lights 
(lungs) ,  and  the  heart,  and  cook  them  like  a  stew  with  onions  and 
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L-R:  Thelma  Cobb  Crowley,  DC  Cobb  & 
Freida  Inez  Cobb  Dryden 


1979 
COBB 
FAMILY 
REUNION 


water.  She  would  serve  it  over  rice.  It  was  so  good!  She  would 
grow  corn  and  all  types  of  vegetables ,  and  everything  that  they 
ate.  They  would  "bank"  the  sweet  potatoes  they  grew  so  that 
they  would  last  all  year.  I  also  loved  it  when  they  would  grind 
cane  for  days  and  cook  it  into  syrup.  Granny  also  made 
delicious  coconut  cakes  and  pies.  I  especially  remember  her 
sugar  cane  syrup  pies,  jelly  cakes  and  gingerbread.  Granny 
would  put  sugar  cane  syrup  in  an  iron  fry  pan  into  which  she 
would  place  the  biscuits  she  cut  in  half  and  make  them  into  the 
best  candied  sweet  rolls  for  us.  When  we  children  got  hungry 
and  wanted  a  snack  we  would  go  to  Granny 's  safe  for  a  cold 
biscuit,  punch  a  hole  in  the  middle  of  it  with  our  thumb,  and 
pour  the  sweet  syrup  into  the  hole.  Oh,  it  was  so  good.  At 
other  times  we  would  grab  a  piece  of  left  over  breakfast  bacon 
and  a  piece  of  cold  sweet  potato  to  snack  on.  My,  those  were 
the  good  ole  times  to  me . 

Every  morning  Granny  would  cook  a  big  breakfast.  We  would 
have  grits  and  eggs,  bacon,  sausage  or  ham.  A  large  pan  of 
biscuits  was  baked  on  her  wood  burning  stove.  While  the 
biscuits  were  baking,  Granny  would  go  out  and  milk  the  cow 
so  that  she  could  serve  us  fresh  hot  milk.  We  loved  the  hot 
milk! 

My  mother  was  Thelma  Cobb,  their  daughter  born  in  Raiford, 
FL.  March  18,  1909.  Submitted  by  Angie  Mae  Crowley 
Gordon,  granddaughter  of  Richard  Owen  Cobb  and  Florence 
Dyal  Cobb. 


Lillian  Crowley  Tolen,  Angie  Crowley  Gordon, 
Laverne  Crowley  Jeffers,  Thelma  Cobb  Crowley 


Front  Row:  Adeline  Cobb  Newton,  Grace  Mann  Cobb 
Roden  Back  Row:  Bill  Dryden,  Earl  Dryden,  Richard 
Cobb,  Margaret  Cobb  St.  Johns,  Dale  Dryden,  Angie 
Crowley  Gordon,  Bobby  Rhoden,  Lillian  Croley  Tolen 


Front  row:  Brock  Green,  Layton  Gordon,  Taylor  Gordon,  Grace  Mann  Cobb 
Roden,  Ralph  Newton.  Middle  row:  Adeline  Cobb  Newton,  Margaret  Ann 
Cobb  St.  Johns,  Trish  Dryden,  Angie  Crowley  Gordon,  Glenda  Simpson, ...., 
Renee  Cobb,  Joan  Rhoden,  Travis  Amos.  Back  Row:  Vickie  Newton  Howell, 
Julie  Gordon,  Mike  Gordon,  Marie  Dryden,  Bill  Dryden,  Dale  Dryden,  Earl 
Dryden,  Byron  Gordon,  Ayleen,  Richard  Cobb,  Bobby  Rhoden,  Therese 


Gordon  Amos 
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Congratulations  Macclenny  and  all  of  Baker  County 
for  150  years  of  Prosperity  and  Growth. 

May  the  next  150  years  be  even  better! 


Cameron  Coward,  Newly  Elected  National 


Committeeman  for  the  Florida  Federation 


of  Young  Republicans. 


°nion. °reS5in »  ^ur  Creoi 
Bake  Chicken  Breast  on  350°  for  • 

Parts  Miracle  Whip  to  1  non  cn,°  35'4°  m,nutes>  chop  up  in  chunk*  uu 
You  get  the  consistency you  wantZ7'  Chop  Up  0nions  and  celery  stir  l 

bustard  dishes  with Pam a  w°^'1  d°U9h  rolls  are  'he  best  base 


Advertisement  paid  for  and  approved  by  Cameron,  Republican  for  Sheriff  2012 
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Combs  House 


Joseph  Eddie  Combs,  Sr. 
served  as  Sheriff  of  Baker 
County  in  1941-42. 


Joseph  Eddie  Combs,  Sr. 


From  Then  to  Now ... 
What  a  rich  heritage  we  have! 


The  Combs  family  was  in  this  area,  probably  with  the  Indians  or  before.  Joseph  Eddie 
Combs,  Sr.  and  his  wife,  Maggie  Knabb  Combs,  lived  on  a  farm  in  rural  Taylor.  There  was 
always  plenty  of  food  and  everyone  was  welcome  to  visit  and  to  eat. 

What  fun  we  had!  Saturdays  were  “get  cleaned  up”  days  to  come  into  the  city  to  purchase 
needed  items.  At  first  we  rode  in  a  wagon,  powered  by  a  com  gas  powered  four  legged  motor. 
Later  we  had  a  motor  driven  vehicle  -  gasoline  powered. 

Eddie  and  Maggie  were  the  parents  of  eight  children.  They  were  taught,  by  example, 
Christian  values,  including  work  and  self  reliance . 

The  family  later  sold  the  farm  and  moved  into  the  thriving  metropolis  ofMacclenny.  They, 
bought  property  in  the  downtown  section  on  the  comer  of  Highway  90  and  North  Sixth  Street. 
The  property  included  a  gasoline  service  station  and  a  residence  with  a  large  front  porch. 

This  porch  was  a  welcoming  station  for  family  and  friends.  lTwas  an  interesting  spot.  We 
could  see  the  sights  of  the  city  arid  watch  various  ’ business  transactions'. 

The  home  was  later  moved  farther  up  on  North  Sixth  Street  where  it  is  still  occupied  by  Mike 
Combs  and  his  family,  same  large  welcoming  porch,  and  the  same  large  bay  tree  shading  it. 

As  was  the  custom  in  those  days  the  older  parents  knew  no  formal  nursing  facilities.  They 
lived  with  their  children  or  grandchildren  when  no  longer  able  to  live  alone. 

Television  was  just  getting  to  be  a  big  deal.  Grandma  Knabb  and  Grandma  Combs  watched 
anything  that  was  on,  one  had  poor  vision  (eyesight)  and  the  other  poor  hearing.  Together  they 
managed  to  see,  hear  and  enjoy  a  lot  of  television.  It  was  so  interesting  to  hear  how  they 
interpreted  some  of  the  football  plays. 

Grandma  Maggie  got  many  a  soaking  while  working  in  her  large  back  yard  garden.  It  seems 
the  water  hose  was  the  only  garden  tool  her  grandson  Mike  knew  how  to  use.  He  was  too  young 
to  appreciate  that  only  the  plants  were  to  be  watered. 

The  fertilizer  for  this  garden  was  the  real  stuff,  direct  from  the  animals  to  the  plants.  My  car 
trunk  never  got  over  the  smell,  it  was  my  job  to  haul  this  wonder  stuff  from  a  farm  to  the  garden. 

There  was  always  time  for  family  and  fun. 
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Bryant,  J.  E.  Combs,  A.  E.  Smith,  Sam  Saunders, 
Mrs.  I.  D.  Burnsed,  Vernon  Walker,  John  J.  Crews 


Left  to  right :  Millard  Brown,  Senator  Edwin  Fra¬ 
ser,  Luther  Harrell,  Lonnie  Johns,  Gov.  C.  Farris 


Our  Family’s  Commitment  to  Service 

The  Joseph  Eddie  Combs,  Sr.  family  has  been  committed  to  community  service  in 
every  phase  of  the  growth  and  development  of  Baker  County.  Their  friendly,  benevolent 
nature  was  recognized  throughout  the  community  for  rendering  service  and  helping 
family,  friends  and  neighbors.  Their  welcome  mat  was  always  out  to  those  dropping  by. 

J.E.  Combs,  Sr.  served  as  Sheriff  of  Baker  County  1941  -4 2. 


\ 


J.E.  Combs,  Jr.  served  as  Justice  of  the  Peace  early  1960s. 


Ann  Shepherd  Combs,  served  as  Justice  of  the  Peace  following  her  husbarid  until  the 
State  of  Florida  abolished  the  office. 

Mike  Combs,  son  of  J.E.  Jr.  and  Ann,  served  the  Baker  County  Sheriffs  Department 
from  1994  to  2006.  He  has  served  in  the  State's  Attorney's  office  since  2006. 

c4cv  tfie  CornlM  family  salutes  the  6  e<squicentennial  birthday  of  ‘Baker  County,  me 
are  reminded  of  the  county 'd  centennial  birthday  me  helped  to  celebrate  in  1961. 

At  that  time  the  people  of  Baker  County  dedicated  their  work  to  our  forefathers 
who  so  bravely  withstood  the  hardships  and  dangers  to  prepare  for  us  our  homes 
and  the  necessities  of  life  that  we  might  serve  our  God  and  Country  in  a  way  that 
would  do  honor  to  their  memory. 

OUR  FAMILY  WISHES  TO  CONTINUE  HONORING  THE  1961 
DEDICATION  TO  THE  MEMORY  OF  OUR  FOREFATHERS  IN  THIS 
SESQUICENTENNIAL  YEAR! 


v 
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Gary  A.  Combs 


A.  Combs 


and  Mike  Combs 


Mike,  Sue,  Ann,  Shanr 
and  Eddie  Combs,  Jr. 


Mikel  Alan  Combs 


^Tombs.Jr.  trying  his  hand  at  farming 


and  Shanna  Combs 


Mike,  Seann 


COLLARD  GREENS  or  CABBAu 

Trim  and  stem.  Then  wash  thoroughly.  Put  t 
t  Pour  lots  of  hog  grease  into  pot  over  greens, 
greens  need  more  liquid  add  some  water.  Yc 
ur  uncooked  pork  to  the  pot  to  cook  with  the 


pORK AND 

Jt  llog  jowl  Slices  in, 

jeat  until  about  done  Add 

n  how  much  you  ran  °° 
nce  and  4  cuds  nf  6at£ 
:«SOftasvnnP|,°  WatW 
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904-653-1 

www.davisc; 


Davis  Golf  Carts  and  Small  Engine  Repair  is  a  locally  owned  and  operated  business. 
Kevin  R.  Davis,  a  life  long  resident  of  Baker  County  is  the  owner.  Kevin  began  at  the  age  of  1 6 
working  for  the  Pineview  Golf  Course  in  M acclenny.  Kevin’s  duties  were  the  maintenance  of 
the  golf  course  and  all  equipment  used.  Kevin  graduated  from  Baker  County  High  School  in 
1991,  and  in  1992  completed  the  Turf  Equipment  Management  course  at  Lake  City 
Community  College.  In  the  past  19  years,  Kevin  has  worked  as  an  equipment  maintenance 
technician  for  golf  course  in  north  Florida,  including  Pineview,  Baymeadows,  and  Cimarrone. 
Presently  Kevin  is  the  maintenance  technician  for  the  recreation  department  at  NAS 
Jacksonville.  His  duties  include  maintenance  of  all  the  grounds  maintenance  equipment  used  on 
the  base  including  equipment  used  on  the  bases’  21  hole  golf  course. 

Kevin  is  a  member  of  the  North  Florida  Turf  Equipment  Service  Technicians 
Association. 

Kevin  began,  early  on,  working  on  golf  carts  and  mowing  equipment  out  of  his  garage 
Kevin  provided  an  on  site  service  to  customers  who  could  not  transport  the  carts  to  him.  In  2009 
Kevin  moved  the  business  to  126  South  5th  Street  in  downtown  M acclenny,  formally  known 
for  many  years  as  the  Baker  County  Saw  Shop. 

Kevin  provides  service,  maintenance,  repairs,  modification,  and  painting  of  all  makes 
and  models  of  golf  carts,  as  well  as  sales  of  new  and  used  carts.  Kevin  also  carries  a  full  line  of 
repair  and  modification  parts  for  all  carts.  Parts  such  as  electrical  components,  batteries, 
motors,  gas  engines,  chassis  components,  tires,  wheels,  seats,  seat  kits  and  body  components, 
such  as  windshields,  enclosures  and  tops.  Kevin  also  services,  maintains  and  repairs  lawn  and 
turf  maintenance  equipment,  such  as  mowers,  weed  eaters,  saws  and  other  small  engine 
powered  equipment. 

Davis  Golf  Carts  and  Small  Engine  Repair  is  a  member  of  the  Baker  County  Chamber 
of  Commerce. 

Kevin’s  wife  is  the  former  Rhonda 
Brock  of  Lake  City  and  they  have  a  two  year 
old  son,  Bristol  Ray.  Kevin’s  hobby  is  racing 
stock  cars.  Kevin  competes  at  dirt  circle  race 
tracks  in  Florida  and  Georgia.  In  2008  Kevin 
was  the  track  chatnpion  at  North  Florida 
Speedway  in  Lake  City,  Florida.  In  201 1  Kevin 
is  competing  at  the  North  Florida  Speedway  in  a 
Snow  Brothers  constructed,  United  Racing 
powered  Limited  Sportsman  car. 

Kevin  would  like  to  thank  Mr.  Ray 
Odom,  former  owner  of  Pine  View  Golf  Course, 
for  his  guidance,  direction  and  helping  hand  in 
getting  him  started  in  the  golf  course  equipment 
industry. 
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‘Baker  County. . . 
on  150  pears! 


Irene  Newmans  met  James  Marvin  Prevatt  at  the  Ed  Ray  Theatre  in  what  is  now  (the  Barber 
Building)  in  downtown  Macclenny,  in  1941  . 

Movies  were  pretty  much  the  entertainment  during  that  era,  and  what  is  even  more  stupendous  is 
many  pioneer  families ,  met,  courted,  and  eventually  married  as  a  result  of  the  popular  meeting  place. 

Gone  with  the  wind  was  the  featured  movie  when  Marvin  slipped  into  the  darkened  theatre  and 
whispered  if  he  could  sit  by  Irene.  Marvin’s  job  was  to  assure  that  everyone  didn't  act  out  during  the  movies, 
and  he  often  used  his  job  to  flirt  with  the  girls.  Cunningly  with  a  smile  on  her  face  Irene  explained  how  Marvin 
had  his  eyes  on  her  for  sometime,  and  he  finally  got  up  enough  nerve  to  ask  to  sit  by  her  that  day. 

Five  months  past  and  the  couple  saw  each  other  almost  every  day.  Eventually  they  married  July  10, 
1943.  Irene  was  15  and  Marvin  was  17. 

Life’s  transitions  brought  many  changes  during  the  forties,  and  our  lives  weren’t  any  exception.  Life 
was  so  hard  back  then,  but  we  dealt  with  whatever  life  sent  our  way.  In  some  respects  we  didn’t  know  any 
better.  We  just  did  the  best  with  what  we  had,  and  the  grace  of  God  survived! 

Exactly  one  year  later  their  life  changed  for  the  better  when  their  first  child  was  bom,  James  Larry 
Prevatt.  Four  years  later  Glenda  Sue  (Scallan)  came  along  followed  by  her  sister  (Margie  Lou  Guy)  exactly 
five  years  to  the  date.  Anna  Margaret  Briner  was  the  last  of  4  children  bom  to  Marvin  and  Irene. 

Marvin  passed  away  in  1 995  of  cancer.  Irene  is  still  very  active  at  82  (201 1)  years  of  age.  She  gives 
credit  for  her  abundant  life  to  her  Savior  and  Lord,  Jesus  Christ.  She  is  thankful  each  day  for  her  tender 
mercies,  family  and  the  many  memories  thru  she  has  made  while  here  on  earth. 


Marvin  and  Irene  Prevatt  have  lived 
in  Baker  County  all  their  lives  and  are  very 
proud  of  their  town.  Below  is  Irene's  recipe  for 
Soda  Cracker  Cake. 


SODA  CRACKER  CAKE 


2  c  saltines,  crumbled 
2  c  sugar 

2  c  pecans,  chopped 


6  egg  whites,  stiffly  beaten 
1  pkg  dream  whip 

1  (8  oz.)  pkg.  Cream  cheese 

1  can  cherry  or  blueberry  pie 


Mix  crackers,  sugar.  PecansandeM^^'^,3^ 
pan.  Bake  in  350  degree  oven  for  30  ~^Le « 
dream  whip  and  cream  cheese.  Spread  over  •  P 
cherry  or  blueberry  pie  filling  and  serve. 
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Dr.  &  Mrs.  Angelito  B.  Tecson,  MD,  FAAFP  and  the  Tecson  Family  Practice,  Iric. 
s  located  at  725  South  6th  Street,  M acclenny,  Florida  32063.  Our  office  hours  are  Monday 
hru  Friday  from  9  am  to  4  pm  by  appointment  only.  Contact  us  by  phone  at  904-259-4747 
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Born -July  18,  1938  -  Died  -  September  14,  2000 

In  Loving  Memory  and  Tribute  to  our  parents  from  your  children  and  grandchildren 
Jamie  and  Jane  Rhoden,  Krystal  and  Tyler 
Todd  and  Carolyn  McCullough,  Todd  and  Trey 
and  Great  Grandchild  Braylen  Kade  McCullough 

Our  Dad,  Bobby  Dugger  was  the  son  of  Jack  Leo  Dugger  and  Loyce  Knabb  Dugger 
Coleman  both  of  M acclenny.  He  was  raised  and  attended  school  in  Macclenny  until  his  senior 
year.  He  then  moved  to  M illedgeville,  Georgia  and  graduated  from  Georgia  Military  Academy 
in  M illedgeville  (GMC).  Following  graduation,  he  attended  the  University  of  Miami. 

Our  parents  met  in  M illedgeville  while  Bobby  was  attending  GMC.  Barbara’s  father, 
J.C.  Green  was  owner  of  the  Baldwin  Hotel  located  across  the  street  from  GMC.  The  hotel 
had  a  pool  table  and  game  room  where  students  from  GMC  gathered  after  school  to  socialize 
and  play  pool. 

Bobby  and  Barbara  were  married  on  May  9,  1956  and  moved  to  Ft.  Worth,  Texas 
where  Bobby  was  enlisted  in  the  Air  Force.  While  in  Texas,  Jane  was  born  on  March  1 ,  1958. 
Following  the  military,  Bobby  joined  the  Florida  Highway  Patrol  and  moved  back  to  Florida. 
On  November  20,  i960  Carolyn  was  born  in  Jacksonville.  The  family  moved  back  to 
Macclenny  for  Bobby  to  take  over  his  mother  Loyce’s  business,  Baker  Loan  Company  and 
Citizen's  Insurance  Company  and  both  remained  in  Macclenny  throughout  their  lives. 

Bobby  was  actively  involved  with  his  family  and  supported  his  children  in  whatever  we 
were  interested  in.  Bobby  was  involved  in  the  family  lumber  and  timber  business  started  by  his 
Grandfather,  William  Knabb.  He  served  as  President  ofLabuena  Farms.  Bobby  also  enjoyed 
helping  people.  Throughout  his  lifetime  Bobby  lived  life  to  the  fullest.  He  was  involved  in  various 
types  of  hobbies  which  turned  into  businesses.  He  enjoyed  playing  golf  and  he  was  a  co'owner 
of  the  Pineview  Golf  Course  and  Pineview  Chevrolet  (now  Burkins  Chevrolet).  Bobby  also 
loved  honey  and  went  into  business  making  honey.  The  company  was  called  JR’s  Bees.  His  love 
of  horses  eventually  led  him  to  open  up  Dugger  Horse  Farms  where  he  raised  quarter  horses  to 
race.  One  of  his  horses  won  the  Ruidoso  Downs  Horse  Race.  Since  Bobby  had  two  daughters, 
he  was  excited  when  his  first  grandchild  was  a  boy,  Todd  Alan  McCullough.  Bobby  enjoyed 
spending  time  with  his  grandchildren  and  teaching  them  to  ride  horses. 

Barbara  helped  with  Baker  Loan  Company  and  Citizens  Insurance  Agency  while  we 
were  in  school.  She  was  an  active  mom  in  all  of  our  activities  from  Brownies,  Girl  Scouts, 
Softball,  Tennis  and  Cheerleading.  She  was  our  biggest  fan.  She  was  active  in  the  community 
and  was  past  President  of  the  Macclenny  Junior  Woman’s  Club  as  well  as  held  several  offices  in 
the  Pineview  Ladies  Golf  Association  as  well  as  a  member  of  other  local  civic  organizations.  She 
enjoyed  traveling  and  going  on  cruises  with  her  family  and  friends .  Barbara  had  a  flair  for 
decorating  for  all  of  the  holidays  and  took  pleasure  in  entertaining  her  family  and  friends.  She 
also  had  a  flair  for  her  wardrobe  accessories.  She  loved  the  glitz.  Barbara  loved  spending  time 
with  her  grandchildren  and  watching  them  participate  in  sports  and  other  activities.  In  later 
years,  Barbara  was  the  happiest  having  all  the  family  together  at  the  same  time  and  spending 
time  at  her  South  Pointe  Vedra  Beach  house  with  her  family  and  friends. 

Our  parents  were  our  role  models  and  passed  on  great  family  values  and  traditions. 
They  instilled  in  us  the  love  of  family  and  for  us  always  to  strive  to  achieve  our  goals.  They  also 
taught  us  to  value  an  education.  They  always  supported  us  in  good  and  bad  times  and  taught  us 
Love  prevails  in  all  situations.  Our  parents  did  not  live  to  see  their  grandchildren  graduate  from 
college  but  would  be  so  proud  of  them  and  their  accomplishments. 


Todd  Alan  Mccullough,  University  of  Florida 
Krystal  Jane  Rhoden,  University  of  Florida 
Robert  Tyler  Rhoden,  Vanderbilt  University 
Trey  Adam  Mccullough,  St.  Leo  University 

338 


Dole 


iu66  tjviaoo 

Born  -  January  21,  1917  -  Died -January  10,  1979 

In  Loving  Memory  and  Tribute  from  your  grandchildren, 

Jane  Dugger  Rhoden  and  Carolyn  Dugger  McCullough 


man 


Our  grandmother,  Loyce  Coleman  was  the  daughter  of  William  and  Ida  Mae 
* Wiggins  Knabb  ofMacclenny.  She  graduated  from  M acclenny  High  School  in  1934. 
pShe  married  Jack  Leo  Dugger  in  1 934  and  they  had  a  son,  Robert  (Bobby)  Leo  Dugger, 
jin  July  of  1948  she  married  Asa  Coleman,  Jr.  the  former  Sheriff  of  Baker  County. 
After  graduating  from  high  school  she  went  to  work  in  the  Citizens  Bank  ofMacclenny 
and  worked  there  for  ten  years.  After  working  at  Citizens  Bank,  she  opened  a 
*M acclenny  grocery  and  general  merchandise  business  which  she  operated  until  1961 . 
*She  then  open  Baker  Loan  Company  and  Citizens  Insurance  Agency  which  she  owned 
land  operated  until  she  retired.  Her  son,  Bobby  Dugger,  our  dad  (deceased) ,  took  over 
pthe  family  business.  Baker  Loan  Company  is  still  in  operation  today.  Until  her  death, 
^he  had  a  partnership  in  a  pulpwood  business,  Coleman  Timber,  with  her  husband  Asa 
(deceased) ,  and  her  sister,  Eloise  (deceased) .  She  also  held  interest  in  her  fathers  timber 
*land  business  which  is  still  in  existence  today,  Labuena  Farms  and  Knabb  Lands. 

Loyce  was  a  member  of  the  First  Baptist  Church  of  Macclenny,  a  charter 
f  member  of  the  Macclenny  Business  and  Professional  Womens  Club,  a  charter  member 
pof  Leona  Knabb  Chapter  No.  212,  O.E.S.,  where  she  served  as  Worthy  Matron  and 
Grand  Representative  of  Arkansas.  She  was  a  member  of  the  Florida  Historical  Society, 
South  Carolina  Historical  Society,  Georgia  Genealogical  Society,  Pauline  Young 
* Genealogical  Society,  National  Genealogical  Society,  member  of  the  Katherine 
* Livingston  chapter  of  the  Daughter  of  the  American  Revolution  and  the  Terrell  Family 
f Association  of  the  United  States.  Her  husband  Asa  became  an  ordained  minister 
f following  his  retirement  of  the  Mt.  Zion  Church  in  Macclenny.  While  pastoring  the 
^ church ,  he  and  Loyce  were  instrumental  in  helping  to  build  a  new  church  on  the  Mt. 
Zion  property. 

Our  Daddy,  Bobby  Dugger  married  Barbara  Jane  Green  Dugger,  our  mother, 
rof  Milledgeville  on  May  9,  1956,  and  they  had  two  children,  us.  Our  family  moved 
fback  to  Macclenny  in  1 962  and  moved  across  the  street  from  our  Grandmother.  Our 
^ Granny  as  we  called  her  was  a  second  mother  to  us.  She  was  an  integral  part  of  our 
j daily  lives  and  was  our  biggest  fan.  She  died  when  we  were  1 7  and  1 9  years  old  so  our 
^  time  with  her  was  cut  too  short  but  we  will  always  have  a  part  of  her  with  us. 


She  was  a  Christian  loving,  giving,  compassionate,  hard-working,  talented 


Wwoman.  She  valued  an  education.  Our  grandmother  instilled  in  us  her  Christian  values 
f and  hard  work  ethic.  We  can  never  remember  her  being  idle.  She  was  always  involved 
jin  something  which  included  giving  of  self  to  others.  If  there  was  a  need,  she  would  be 
where.  Her  passion  was  gift  of  service  to  her  family,  church  and  community.  She  also 
enjoyed  gardening,  crocheting,  knitting,  putting  up  vegetables,  arts  and  crafts,  teaching 
9 Sunday  school  and  Vacation  Bible  School,  and  her  life-long  hobby  was  genealogy.  Her 
land  her  cousin  Paid  published  the  Knabb,  Brown,  Raulerson  book  which  is  a  history  of 
four  family.  Copies  are  available  at  the  Baker  County  Historical  Society.  Our  Granny’s 
f Genealogical  works  were  donated  to  the  Baker  County  Public  Library  and  the  Baker 
^ County  Historical  Society.  Her  works  are  instrumental  to  the  history  of  Baker  County. 
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Baker  County 

Has  Been  A  Nice  Place  To  Grow  Up! 

By  Edgar  Crawford 
of  Sanderson,  Florida 
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The  roots  of  my  heritage  lie  deep  in  the  soil  of  Baker  County.  I  was  bom  in  1922  and 
although  l  lived  as  a  child  through  the  Great  Depression,  it  was  a  good  life. 

Proud  to  Celebrate  the  150th  Birthday  of  Baker  County.  I'd  like  to  pay  homage  to  my 
parents,  Arch  and  Annie  Stone  Crawford  and  my  grandparents,  Bart  and  Emma  Dowling 
Crawford  and  my  great  grandparents,  William  Henry  and  Harriette  Dowling  Stone.  The  most 
cherished  memories  I  have  of  my  family  were  the  many  meals  we  shared  together. 

There  was  always,  every  day  of  the  week,  every  month  of  the  year;  every  day  all  year 
long  stewed  tomatoes  and  grits  on  our  table.  1  still  love  them  to  this  day.  Most  of  the  time  we  ate 
homegrown  fresh  vegetables. 

My  sister  Mildred  was  the  first  of  my  parent’s  children.  Six  sons  followed,  Wade, 
William  Henry,  Edgar,  Eamie  Eugene,  Arch  Jr.  and  James.  We  worked  in  the  field  alongside 
our  parents  growing  our  own  vegetables  and  most  everything  else  we  ate.  We  even  grew  our 
own  rice  and  took  it  for  thrashing  in  Raiford.  We  raised  our  own  beef  and  pork.  We  rode  to 
school  in  the  back  of  a  truck  until  we  were  fortunate  enough  to  have  a  school  bus. 

I  graduated  from  Taylor  High  School,  attended  the  University  of  Florida  and  returned 
to  Baker  County  to  teach  school  in  Taybr.  In  1952  I  ran  and  was  elected  School 
Superintendent  by  the  majority  of  votes  in  every  precinct.  I  served  one  term  before  retiring  to 
run  for  the  state  legislature.  I  lost  by  17  votes.  In  the  fall  of  1977  I  did  social  work  which  I 
consider  the  most  interesting  work  I  ever  did.  1  am  very  proud  to  be  from  Baker  County.  I  love 
the  people  of  Baker  County  and  have  enjoyed  serving  the  community. 
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First  United  Methodist  Church 
of  Macclenny,  Florida 

This  year  we  are  celebrating  127  years  of  Ministry  in  Baker  County. 
The  earliest  record  of  the  church  is  the  deed  dated  June  6,  1884  conveying  the 
current  property  from  Carr  and  Ada  M cClenny  to  the  trustees  of  St.  Marys 
Mission  of  the  Live  Oak  District  of  the  Florida  Annual  Conference  of 
Methodist  Episcopal  Church  South  for  $1 .00. 

Between  1884  and  1903  the  name  of  the  church  was  changed  from  St. 
Mary's  Mission  to  Macclenny  Mission.  In  1904  the  Women's  Home 
Missionary  Society  was  organized  about  this  time  also  the  church  became  a  part 
of  the  Jacksonville  District.  Early  on  the  church  met  for  worship  services 
monthly,  by  1904  services  were  increased  to  twice  monthly  and  $250.97  was 
spent  to  build  a  parsonage.  By  1909  services  were  being  held  weekly. 

The  year  1914  marked  the  beginning  of  a  new  church  building  in 
Macclenny  the  cornerstone  was  placed  in  the  new  building.  The  old  building 
was  moved  back  and  used  during  the  construction  of  the  new  one.  The  lumber 
of  the  old  was  used  to  construct  an  addition  to  the  parsonage. 

The  Quarterly  Conference  of  January  19,1 936  approved  resolution  to 
sell  the  property  at  Glen  and  apply  funds  on  an  Educational  Building  at 
Macclenny.  Through  the  remainder  of  the  20th  century  Macclenny  Methodist 
Church  continued  to  make  disciples  for  Jesus  Christ  and  serve  the  community 
of  Baker  County. 

Years  of  planning  led  to  a  new  vision  for  the  new  century.  From  this 
prayerful  planning  emerged  the  construction  of  the  Multipurpose  facility  that 
was  completed  in  December  of  2008.  A  special  service  was  held  in  the  old 
sanctuary  and  continued  with  a  procession  to  the  new  worship  space.  The  old 
sanctuary  is  being  used  for  the  Youth  Building. 

FUMC  has  operated  a  preschool  for  35  years.  Patricia  Weeks  served  as 
director  for  30  years.  She  retired  at  the  end  of  the  school  term  of  2009.  In  2009 
the  Preschool  began  its  33rd  year  with  the  new  director,  Kelly  Wilkerson. 

Today  we  stand  on  the  shoulders  of  those  pioneers  of  faith  who  have 
gone  on  before  us.  We  do  not  know  what  the  future  holds,  but  we  know  who 
holds  the  future. 
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EDWIN  G.  id:  FRASER 


JTATt  SCNATOR 


1 

Edwin  and  Jackie  Fraser 

1965  Gov.  Burns  Reception 

Do  We  Hoed  Tkis?  YES! 

This  Can  B*  Don*  Without  Additional  Taxes 
This  Can  Be  Operated  Without  a  Deficit 

Sr o~  —  EDWIN  G.  (ID)  FRASER 

T»  tb*  tei«  hmlt 


Nurseryman  Gary  Fraser  landscaping 
entrance  to  Gator  Bowl  at  Jacksonville 
State  Fair  1974 


Gary  Fraser  and  Warren  Fraser  in  carriage  in  the 
Baker  County-wide  Homecoming  Parade  late  80's 


Sheriff  Gary  Fraser  1974 
Pictured  with  Moonshine  Still 


50th  Wedding  Anniversary  Celebration  -  June  19,  2010  Gary  &  Myra 
Jessalyn  Fraser  Thrift,  Keith  Thrift,  Garret  Bennett,  Gar  Fraser,  Taylor  Fraser, 
Larry  Long,  Brittany  Thrift,  Nathan  Thrift,  Debbie  Fraser,  Ryan  Fraser, 
Melissa  Fraser  Long,  Rebekah  Long,  Gary  Fraser,  Myra  Fraser,  Grayson 
Thrift,  Rachel  Long,  Amanda  Bennett 


Sandra  Fraser 
Anderson  and  Gary 
Fraser  June  2010 


Gary  Fraser  setting  up  for  a  big  fish 
fry  May  1990  at  Okefenokee  Swamp 
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Hugh  Brown,  a  veteran  of  the  Civil  War,  raised  his  family  in  a  frontier  style  “block 
*house”  originally  built  by  James  Burnsed  in  1837  near  the  settlement  of  Sanderson,  Florida. 

I  One  of  Hugh  Brown’s  sons,  George  Colquitt  Brown,  known  as  “Col,”  married 

Minnie  Jane  Taylor  in  1904.  Col  and  Minnie  had  eleven  children  who  they  raised  in  the  home 
that  would  eventually  become  known  as  the  Burnsed  Blockhouse ,  sometimes  also  called  the  Col 
tBrown  House.  Those  children  were  Thomas  (deceased  at  age  three) ,  George  Curtis,  Lucious, 
flay  Leonard,  Rudolph,  Minnie  Lee,  Basil  Harvey,  Doris  Annette,  Ruth,  Irene  and  Pauline. 

The  house  and  160  acre  farm  was  occupied  until  the  1950’s.  Rescued  from  ruin,  the 
*house  was  restored  arid  is  a  wonderful  testimony  to  the  Brown  family  legacy  and  to  the 
f pioneering  spirit  of  all  the  people  who  settled  in  Baker  County. 

The  grandchildren  of  Col  and  Minnie  Brown  vividly  remember  life  on  the  farm.  They 
remember  the  corn  and  peanut  crops  and  the  blackberry  vines  that  grew  along  the  fence.  There 
hvere  hogs,  cattle  and  poultry,  fruit  trees  and  a  cotton  house  on  the  property.  Canning, 

I preserving  and  butchering  went  on  season  after  season.  Feathers  from  the  geese  were  plucked 
by  hand  for  down  pillows . 

There  was  always  a  crowd  of  family,  relatives,  friends  and  farm  hands  in  and  out  of  the 
\house  and  that  meant  a  lot  of  cooking  on  the  wood  stove.  Grandma  Minnie  was  known  for  her 

sweetbread,  chicken  and  dumplings  and 
fruit  cobblers. 

One  granddaughter,  Nettie  Ruth 
Brown,  remembers  the  first  cake  she  ever 
helped  her  grandmother  make.  The  year 
was  1936  and  she  was  six  years  old.  She 
stood  on  a  bench  by  the  long  wood  table  in 
the  kitchen  that  seated  up  to  twelve  people. 
Grandma  Minnie  put  all  the  ingredients 
for  the  cake  in  a  big  bowl  and  told  Nettie 
Ruth  to  “stir  until  I  come  back.” 

Food  has  always  brought  the  family 
together.  In  the  late  1960’s  Ray  Leonard 
Brown,  started  a  4th  of  Jidy  family 
reunion  fish  fry  that  continues  to  this  day. 
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To  make  GRANDMA  BROWN'S  SWEET 

I 

|  BREAD,  assemble  together  the  following 
|  ingredients  according  to  amount  of  sweetbread 
j  desired. 

\  Milk 

Syrup  (not  sugar) 

I  Self-rising  flour 
‘i  Dried  fresh  orange  peel 
)  Ginger,  allspice  or  cinnamon 
Butter,  lard  or  oleo 


Put  all  ingredients  in  a  pan  with  flour  and  mix  with 
hands  as  making  biscuits.  When  dough  is  stiff,  roll 
out  as  for  cookies  and  cut  into  four  inch  squares. 
Bake  until  golden  brown. 


Above,  the  Burnsed  Block  House  (original)  and  to 
the  right,  George  Colquitt  and  Minnie  Jane  Taylor 
Brown  who  raised  their  family  in  the  house 
originally  build  by  James  Burnsed  in  1837. 
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Serving  Baker  County  from  our  location  since  1949 


Guerry 
Funeral  Home 

WWW.GUERRYFUNERALHOME.NET 

email:  guerryw@bellsouth.net 


50th 


420  East  Macclenny  Ave. 

Macclenny,  Florida  32063 
(904)259-2211 

Bryan  H.  Guerry.  L.F.D. 
J.  D.  Tyre.  L.F.D. 


Bill  L.  Guerry,  Owner 
L.F.D. 


344 


» 

Still  Helpful  After  All  These  Years... 

Hagan  Ace  Hardware 

6567  US  Hwy.  90  •  Glen  St.  Mary,  FL  32040 
>  904-259-3451 

I  www.haganace.com 

One  of  the  oldest  ongoing  business  in  Baker  County  is  now  owned  and  operated  by  the 
>Hagan  Family.  In  1956  Lonnie  Thrift  purchased  the  business  from  Richard  Blair.  Eighteen 
I years  later  on  January  2,  1975  Lonnie  sold  Thrift  Hardware  to  Felton  and  Brenda  Thrift.  On 
June  15,  1977,  after  being  approached  by  Ace  Hardware,  Mr.  and  Mrs.  Thrift  renamed  their 
business  to  Thrift  Ace  Hardware.  Mr.  and  Mrs.  Thrift,  after  24  years  in  business  decided  to 
hell  their  hardware  business  to  the  Hagan  Family.  Macclenny,  Florida  became  the  home  of  the 
ksixth  Hagan  Ace  Hardware.  The  original  store  was  located  in  a  building  which  was 
P approximately  4500  square  feet,  which  included  a  small  lumberyard.  In  October  2009  Hagan 
Ace  relocated  approximately  2  miles  south  to  the  town  of  Glen  St.  Mary,  Florida.  This  location 
has  26,200  square  feet  of  showroom  floor,  1 3 ,500  square  feet  covered  drive  thru  lumberyard, 
and  a  1 3 ,000  square  feet  garden  center. 


1999-2009 


2009-Current 


Happy  Sesquicentennial  Birthday, 
Baker  County! 
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When  e&iges  fyfeuJLeAAoris  was  born  on  ‘Feb.  10,  1890  in  'Baxter, 
located  in  ‘North  Balier  County,  fie  arm  up  fistening  to  his  parents, 

James  and  7/JaUatu^  and  his  grandparents, 

John  and  Serene  ‘Raulerson,  speak  with  deep  respect  of  his  pioneer  *  \ 

forebears  who  helped  to  settle  this  f (edging  nation.  Men  like  Benjamin,  f  \ 

who  fought  in  the  ‘Revolutionary  War,  Jacob  and  his  son  ‘Herod,  John,  j  .*  \ 

Cjeorge,  William  (Billie)  and ‘Nimrod  Raulerson  all  pioneers  hacking  j  \ 

their  way  through  'America's  wilderness  against  all  odds  of  primitive  I 
sunival.  ‘The  impressionable  stories  handed  down  for  generations  of  f  y 

their  service.  ‘During  ‘Indian  wars  and  uprisings  riveting  Civil  War 
accounts  of  sacrifice  and  honorable  political  offices  they  held  mofding 

our  country's  beginning.  4$  ^  . 

The  family's  rich  heritage  was  instilled  in  the  impressionable  l 
Cjeorge  and  passed  down  through  generations  of  his  family.  Vi- 

Cjeorge  was  18  years  old  and  in  the  fouith  grade  when  he  met  \ 

‘Alma,  pretty  daughter  of  ‘Thomas  Jefferson  and  Sarah  Brown  ‘Knabb.  \ 

‘They  married  Dec.  28,  1911  and  became  the  parents  of  12  children:  \  # .  / 

Lorene  (1912),  Opal  (1914),  Tencie  (191b),  ‘Mace l  (1918),  ‘Hubert  \  *  '  / 

(jc>2i)  My  nice  ( 1929 ),  ‘T.J.  (1924),  “Kathryn  (date  unknown),  James 
(1928),  Violice  (1931),  Sarah  Lillian  (1934J  and  (Jedone  (1936) 

Cjeorge  and  ‘Alma  {Knabb)  Raulerson's  son  Hubeit  was  killed  in  action  at  the  “Battle  of  the 
Bulge"  on  September  22,  1944  in  Western  Cjermany..  He  was  buried  in  a  military  cemetery  in 
‘Fosses,  Belgium  until  the  war  was  over  and  his  body  returned  home.  He  received  the  ‘Purple 
Hen  it.  His  body  now  rests  in  peace  in  ‘Taylor,  plorida  Cemetery.  ‘Hubeit  joined  the  “Raider" 
regiment  in  1942.  He  was  in  the  invasion  of  ‘Africa  and  fought  gallantly  in  Morocco  and 
‘Tunisia.  ‘He  was  wounded  in  May  of  1943  and  had  an  opportunity  to  return  home  but  chose 
to  remain  and  fight  in  the  ‘Zngfand  campaign  and  preparation  for  the  campaign  on  the 
continent  of  Furope.  ‘He  received  the  rank  of  Sergeant  on  the  13th  day  of  September  1944.  'He 
was  killed  seven  days  later. 

Hubert’s  devotion  to  duty  and  sincere  effoit,  despite  physical  hardship  and  danger  upheld 
the  highest  tradition  of  the  ‘United  States  ‘Army.  His  sacrifice  for  the  country  his  early 
forebears  made  remains  as  an  inspiration  to  his  family  who  carry  on  the  fight  and  remain  loyal 
to  the  ‘United  States  of  America  in  rendering  service  to  their  country.  ^ 


‘In  1985,  the  eight 
surviving  children  of 
(feorge  (1890-1966) 
and  ! Alma 

(1894-1974)  ‘Knabb 
‘Raulerson  took  pan 
in  an  oral  interview 
recalling  memories  oj 

their  parents. 

■  ■ 

I-R  Opal  Taylor.  Sara 
J_  i Ilian  Foster.  Myrtice 
King,  Cjedone  R  Praclmr, 
lorene  Stokes,  Violice 
Raulerson,  James 
Raulerson,  ‘T.J.  Raulerson. 
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®  Unless  you  grew  up  in  Baker  County,  you  may  not  be  able  to  understand 

%'h.at  a  special  place  it  is. 

B  l  was  born  March  18,  1934  on  a  40  acre  farm  north  of  McClenny  that  had 
pnce  been  land  belonging  to  both  of  my  grandparents.  My  parents,  Steve  and  Nova 
arret t  Kirkland  named  me  Sarah  Dollie  Kirkland  after  my  paternal  grandmother 
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^ Jollie  Carroll  Kirkland  Johnson.  My  grandmother  Dollie  was  married  to  Joe 
Kirkland  at  the  age  of  14  and  gave  birth  to  the  first  of  her  13  children  at  the  age  of 
15.  She  later  married  George  Ealie  Johnson  with  10  of  his  own  children. 
^Grandmother  Dollie  reared  23  children  under  the  most  difficult  of  circumstances.  She 
%’as  a  true  pioneer  woman  who  survived  many  hardships. 

'9  I  have  three  brothers,  Fred,  Winded,  and  Joe  Kirkland. 

9  My  maternal  grandparents  were  George  and  Sarah  Thrift  Garrett.  I  was  also 

yarned  for  my  maternal  grandmother.  I  am  proud  to  carry  the  names  of  my  two 
^ vonderful  pioneer  grandmothers. 

I  attended  school  in  McClenny.  In  1950  I  married  Maxie  Sands  and 
t together  we  had  two  wonderful  children,  Pam  Sands  Jones  (Raymond)  Raulerson  and 
’%Aaxi  (Nancy)  Sands.  In  1959,  I  married  George  Register.  His  children  are  Duane 
7 Pam)  Register  and  Tony  (Julie)  Register  and  Steve  Register.  We  are  the  proud 
grandparents  of  14  grandchildren  and  32  great  grandchildren. 

9  George  and  I  loved  our  home  in  McClenny  where  we  greu1  almost  everything 

ffve  ate,  made  our  own  syrup  and  caught  fish  from  our  pond,  but  in  1998  we  moved 
r  the  Advent  Christian  Village  in  Dowling  Park,  Florida  on  the  beautiful  Suwannee 
iver.  We  had  10  wonderful  years  together  before  George  passed  away  in  2008. 


^ \lthough  Baker  County  is  home,  I  plan  to  remain  at  A.C.V  in  the  beautiful  home 
George  and  I  built.  I  have  many  wonderful  friends  in  the  Village  and  I’m  very 
involved  in  my  church.  I  serve  as  a  Deaconness,  and  I’m  involved  in  Women’s 

h 

ministries.  I  serve  on  the  Pastoral  Care  Committee  and  the  church  prayer  committee. 
If’m  very  happy  here,  but  I  will  always  remember  my  time  and  fond  memories  shared 
r&n  McClenny  with  friends,  helping  my  grandfather,  George  Garrett,  work  at 
Aacedonia  Cemetery  where  he  was  caretaker  for  many  years,  camping  out  and 
peeping  on  the  banks  of  the  Glen  St.  Mary  River  with  my  family.  I  often  reflect  on 
days  when,  as  a  child,  I  went  to  the  corn  fields  and  made  the  prettiest  little  dolls 
^rom  the  corn  shucks  with  long  golden  hair  from  the  corn  silks. 


* 
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191 1-1997 


PERSONAL 

Rudolph  Brown  L oadholtz  was  born  August  15, 
1911  in  Baker  County,  Florida  in  the  Burnsed/Colquitt 
Brown  house.  She  was  the  fifth  child  of  Colquitt  and  Minnie 
Brown  and  was  their  first  daughter. 

She  was  the  “Apple  of  her  Daddy’s  eye  and  spoiled 
rotten ”  per  her  other  brothers  and  sisters.  She  never  like  the 
name,  “ Rudolph ”  and  became  accustomed  to  other 
nicknames  such  as  Rudy  and  Rube  and  considered  having 
her  name  changed  to  a  more  feminine  name,  but  she  never 
did.  It  really  upset  her  to  receive  mail  addressed  to  Mr. 
Rudolph  Loadholtz. 

Rudolph  was  a  woman  ahead  of  her  times  as  far  as 
career  goes .  She  always  had  a  yearning  for  higher  education 
and  a  professional  career.  Her  standards  for  herself  and  her 
family  were  high. 


EDUCATION  AND  CAREER 

Rudolph  Brown  Loadholtz  graduated  from  Knabb  Grammar  School  12/18/25, 
received  her  diploma  from  Macclenny  High  School  4/13/31  and  received  her  Bachelor  of  Arts 
and  Education  degree  from  the  University  of  Florida  8/9/54. 

She  began  teaching  school  at  age  1 6  at  Williams  School  in  Baker  County,  Florida.  She 
passed  a  required  exam  and  agreed  to  have  good  moral  character;  thereby,  receiving  a  teaching 
certificate.  Later  in  her  career,  she  taught  in  Sparkman  Branch,  Baxter,  Taylor  and  Sanderson. 

While  teaching,  she  returned  to  Macclenny  High  School  and  received  her  diploma 

4/13/31. 

In  addition  to  teaching  and  completing  high  school,  she  married,  had  four  children  and 
attended  the  University  of  Florida  during  summers  and  through  correspondence  courses.  She 
was  able  to  earn  a  Bachelor  of  Arts  and  Education  degree  8/9/54;  thereby,  receiving  a 
pen nanent  teaching  certificate  for  the  State  of  Florida. 

She  continued  teaching  until  her  retirement  in 
the  early  6 0’s.  After  retiring  in  Florida,  she  traveled  to 
Charlton  County,  Georgia  and  taught  approximately 
four  years  before  permanently  retiring. 

FAMILY 

While  teaching  at  Sanderson  School,  Rudolph 
met  arid  married  Everett  Elliott  Loadholtz ■  They  married 
at  the  Columbia  County  Courthouse  5/10/33. 

After  their  marriage,  Rudolph  lived  with  her 
parents  and  taught  school  at  Sparkman  Branch  during  the 
week  and  returned  on  the  weekends  to  pick  up  Everett  at 
the  CCC’s  and  go  to  their  home  in  Olustee,  Florida. 

During  their  marriage,  they  had  three  daughters  and  one  son  (Bonnie  Loadholtz 
Herring,  Jeanell  Loadholtz  Fraser,  Everett  Edsel  Loadholtz  and  Marian  Loadholtz  Fite) . 

Rudolph  and  Everett  both  lived  in  Baker  County  their  entire  lives.  Other  than  Olustee, 
they  lived  in  Macclenny,  Sanderson  and  the  majority  of  their  married  lives,  they  lived  in  the 
Taylor  community. 


348 


l)EATH 

•  Everett  and  Rudolph  were  married  43  years  at  the  time  of  his  death  7  1717 6  from  a 
^eart  attack.  After  Everett’s  death,  Rudolph  sold  the  farm  in  the  Taylor  community  and  moved 
£o  M acclenny  until  her  death  5129/97  due  to  complications  suffered  from  a  stroke. 

At  her  death,  four  children,  nine  grandchildren  and  ten  great  grandchildren  survived 
her.  She  was  a  member  of  the  First  Baptist  Church  of  Glen  St.  Mary.  Both  Everett  and  Rudolph 
pre  buried  in  the  Taylor  Cemetery. 

In  February  of  1981  the  farm  was  sold  by  Rudolph  to  her  daughter  Jeanell  Loadholtz 
eraser  and  son-in-law  Thomas  Edwin  Fraser,  son  of  Brantley  Harrison  Fraser  and  Gladys 
hiombs  Fraser.  After  purchasing  the  farm  they  decided  to  plant  Christmas  Trees,  and  in  honor 
B*f  Rudolph,  they  farm  became  known  as  Rudolph’s  Christmas  Tree  Farm.  Thomas  Edwin 
Traser  passed  away  June  13,  2006  and  the  farm  continues  under  the  management  of  Jeanell 
Loadholtz  Fraser. 


with  her  four  children  anadtVlrty  °"  AU9USt 

Bonm'e  and  Joim  He'ng!™^  Edleltoadfltz"  ^ 


Maitbo^esignedandpaintedbyK^^^tand 

rS^Sentfrctbe 

U.s!  Forest  Service  after  33  years  of  service. 
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Remember  Us!  We  were  the  Jewelettes  who  entertained  you  with 

song  and  dance  from  the  roaring  twenties  for  more  than  a  decade 
We  were  members  of  the  Senior  Women's  Club  in  the  1980s.  We  began  our 
successful  career  of  entertainment  by  regularly  performing  for  the  residents  of  the 
Wells  Nursing  Home.  In  1987  our  group ,  then  composed  of  three,  Jewell  Morris, 
Margaret  Page  and  Mabel  Brazil,  donned  1920s  era  clothes  and  amused  our 
audience  with  the  Charleston,  a  dance  popularized  in  the  1 920s  and  songs  from  the 
past  such  as  “ Yes  Sir,  That's  My  Baby’ .  We  were  an  instant  hit.  Our  group  was 
composed  of  women  aged  50  to  75  years.  We  performed  in  parades  and  at  birthday 
parties .  We  entertained  at  fashion  shows ,  for  various  clubs ,  organizations  and  for 
many  other  special  occasions.  Our  group  grew  to  seven  and  was  often  requested  to 
travel  outside  the  county  to  perform  for  others . 


Left  to  Right  we  are  Mildred  Wolfe,  Lillian  Parker,  Jewell  Morris,  Mabel  Brazil, 
7  mise  Whitt,  Lane  Altom  and  Bessie  Crump.  Bessie  was  popular  in  our  group  for 

I  nnous  strip' tease  act. 
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\  Congratulations  (Baler  County 

I  On  Your  150th  Year  Celebration 

I  from  the 

*  James  C.  “Smitty”  Smith  family 


A  Short  Story 


p  We  moved  to  Macclenny  from  Auburndale,  Florida  in  June  1970  to  become 
,d\e  franchise  dealers  of  the  Badcock  Furniture  store  located  on  S.  5th  Street  which  we 
ran  for  3 1  years . 

*  When  we  left  Auburndale,  Smitty  had  served  two  terms  on  the  Auburndale 
I City  Council. 

I  Politics  was  in  his  blood  and  in  1 983  he  was  elected  to  the  Macclenny  City 
Commission  and  was  serving  as  Mayor  of  Macclenny  at  the  time  of  his  death  on 
^November  3,  2001 .  He  also  served  as  the  Chairman  of  the  Board  of  Directors  for  the 
8 Baker  County  Federal  Credit  Union,  now  known  as  Country  Federal  Credit  Union, 
| from  1994  until  his  death. 

I  Our  son  Jamie  started  in  first  grade  here  in  September  1 9 70  and  graduated  in 
June  1982.  He  is  now  married  to  Anita  (McPherson)  Smith  and  they  have  one  child, 
yames  M.  Smith,  born  on  October  3,  2001.  James  is  currently  in  3rd  grade  at 
!vt acclenny  Elementary. 

|  We  made  Baker  County  our  home  and  we  were  made  welcome  from  the 
beginning.  Smitty  and  I  always  loved  and  supported  the  civic  activities  of  the  City  and 
County.  Smitty  always  had  a  special  spot  in  his  heart  for  The  Heritage  Park. 
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With  a  special  tribute  to  Baker  County  ’s  Sesquicentennial 

by  Johnny  Dykes 

I  was  born  John  Riley  Dykes,  the  son  of  Leo  W.  and  Ada  Bell  Rhoden 
Dykes  in  M cClenny,  Florida  in  1932,  upstairs  in  the  ‘Dykes  Building’,  today 
called  the  Senior  Citizens  Building  located  on  Highway  90  (McClenny 
Avenue)  and  College  Streets.  I  am  the  paternal  grandson  of  John  Vincent  and 
Sally  Nichols  Dykes  and  the  maternal  grandson  of  Riley  and  Nettie  Johns 
Rhoden.  My  family  is  pioneers  in  Baker  County. 

My  uncle,  Paul  Rhoden,  the  first  pharmacist  in  town,  told  me  he  1 
watched  my  dad,  Leo  Dykes,  construct  the  building  where  1  was  born  in  the 
1 9 20s  as  he  rode  by  on  his  bicycle  delivering  the  Baker  County  newspaper.  He 
said  my  dad  had  a  dozen  forms  for  making  concrete  blocks.  Each  day  dad  would 
mix  the  cement  and  sand  in  the  forms,  wet  them  down  and  leave  them  over 
night.  Next  morning  he  would  remove  the  blocks  from  the  forms,  lay  them  on 
the  walls  and  refill  the  forms  for  the  next  day.  Money  was  tight,  and  life  was 
slow  in  those  days. 

“When  I  was  in  grammar  school,  I  remember  two  enormous  sycamore 
trees  growing  in  front  of  this  building  that  was  also  once  the  Ira  Walker  grocery 
store  and  even  later  the  George  Raulerson  grocery  downstairs.  The  Masonic 
Lodge  was  located  upstairs.  Adjacent  on  the  east  side  of  this  building  with 
common  walls,  was  the  Dykes  Grocery  Store;  adjacent  to  the  Dykes  Grocery 
was  the  Dykes  poolroom,  adjacent  to  the  poolroom  was  the  Dykes  Ford  Place, 
adjacent  to  the  Ford  place  was  Barnes  Auto  Parts;  and  in  the  rear  of  the  auto 
parts  store  was  a  large  storage  building  where  Lucius  Harvey,  Pepsi  Cola 
salesman,  stored  his  Pepsi  Cola  products  for  many  years. 

Located  across  US  90  from  this  complex  was  Brown’s  hardware  and 
immediately  to  the  east  was  ‘ The  Spot'  a  tiny  hamburger  restaurant  run  at  that 
time  by  my  uncle  Walter  Dykes,  my  father’s  brother.  My  Uncle  Walter’s  wife, 
Della,  ran  a  beauty  shop  across  the  street  to  the  west  of  Brown’s  Hardware. 

I  graduated  from  McClenny-Glen  High  School  in  1 950.  The  graduation 
exercise  was  held  in  the  new  Baker  County  courthouse.  Construction  on  this 
courthouse  had  been  closed  down  from  1941-1 9 45  because  of  the  second  World 
War.  After  graduation,  in  1950,  my  good  friend  and  classmate,  Dickie  Davis, 
went  to  Korea  and  I  went  to  the  University  of  Florida. 

"Moonshine  was  the  biggest  business  in  Baker  County  at  that  time,  and 
June  Yarborough,  later  Mrs.  Claudell  Walker,  was  the  prettiest  girl  in  town.  She 
worked  for  Mr.  Green  at  the  Main  Lunch  located  on  Hwy.  90. 

Fuller  Warren  was  Governor  and  the  newly  passed  ‘ No  Fence  Law’  was 
the  topic  of  the  day.  It  was  necessary  legislation  because  of  the  number  of 

accidents  caused  by  livestock  on  the  roads. 
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A  Special  tribute  to  Baker  County’s  Sesquicentennial 

*  by  Johnny  Dykes 


•  7 made  my  first  speech  in  freshman 
English  (C-31)  on  the  ‘No  Fence 
Law’.  1  failed  freshman  English 
C-31  and  C-32  that  year.  I 
stayed  in  college  through  the 
fall  of  1953. 

I  was  in  the  army 
1955-1957.  Two  years  in 
Korea  and  one  year  at  Fort 
Monroe,  Virginia. 

1  returned  to  the 
University  of  Florida  in 
1 9 58  and  in  1959  received 
a  BA  degree  in  English.  I 
taught  in  the  High  School  in 
Fort  McCoy,  Marion 
County,  Florida  1959-62. 

I  have  one  child,  Jody  Ann,  by 
a  first  marriage  and  three 
children,  Cassandra,  Andasia 
and  John  T.  by  my  marriage  to 
Carolyn  Buz. 

I  became  a  real  estate  broker  in  1963 
with  an  office  in  Salt  Springs,  Florida  where  I 
make  my  home.  1  opened  an  office,  ‘Dykes  Realty’  in  Ocala,  Florida  in  1966. 
*fhis  office  is  still  in  operation  with  a  name  change  in  2006  after  forty  years.  The 
fiew  name  is  Dykes  and  Rountree  Realty. 

^  I  am  so  proud  of  my  Baker  County  roots  and  the  many  friendships  I  have 
detained  over  the  years,  especially  those  with  my  former  classmates.  Baker 
I Bounty  will  always  be  home  to  me  and  I  am  grateful  to  be  able  to  support  the 
historical  cookbook  ( First  You  Kill  the  Haivg)  for  Baker  County’s 
fesquicentennial  year.  I  have  been  a  proud  supporter  of  Heritage  Park  Village 
fince  its  beginning,  and  1  am  pleased  that  we  now  have  such  a  wonderful  place  to 
foiled  and  preserve  Baker  County’s  colorful  history.” 


f 

Johnny  Dykes ,  Salt  Springs ,  Florida 


Walmart  was  founded  in  1962,  with  the  opening  of  the  first 
Walmart  discount  store  in  Rogers,  AR.  The  company's  shares  began 
trading  on  OTC  markets  in  1 970  and  were  listed  on  the  New  York  Stock 
Exchange  two  years  later. 

Today  in  the  21st  century,  Walmart  is  one  of  the  most  successful 
retailers  in  the  world.  Walmart  has  9029  stores  and  club  locations  in  15 
countries  and  employ  2.1  million  associates,  serving  more  than  176 
million  customers  a  year.  Our  history  is  a  perfect  example  of  how  to 
manage  growth  without  losing  sight  of  your  values.  Our  most  basic  value 
has  always  been,  and  will  be,  customer  service. 

Walmart  Distribution  Center  6099-2686  at  Commerce  Road, 
M acclenny,  FL  32063  (904)  653-4000.  Walmart  Distribution  Center 
opened  January  1,  2001.  Walmart  total  warehouse  footage  is  over 
885,818.  It  is  over  22  acres  under  roof  and  occupies  a  total  of  108  acres 
total.  We  employ  a  total  of  629  associates  and  56  managers  in-house  as 
of  2011.  Our  DC's  general  manager  is  Bobby  Steele  and  Assistant 
General  Manager  is  Dean  Cooke. 

Walmart  Store  41205-9218  located  at  S  State  Road  228, 
M acclenny,  FL  32063  (904)  259-4760  was  first  opened  November  1 , 
1988.  The  store's  total  square  footage  is  161 ,755.  The  store  manager's 
name  is  Nicole  Hendry. 

Both  the  distribution  center  and  the  retail  outlet  play  a  big  part  in 
our  city’s  community.  As  our  motto  say's  "Save  money.  Live  better" 
Walmarts  basic  beliefs  are  “ Service  to  our  Customers,  Strive  for 
Excellence  and  Respect  for  the  individual."  Sam  Walton  always  made 
sure  the  customer  came  first  and  we  have  continued  the  same  integrity  and 
respect  that  he  put  in  place  throughout  our  company.  It  is  because  of  these 
same  values  arid  culture  that  Walmart  continues  to  make  a  difference  in 
the  lives  of  our  customers. 


Walmart 

Save  money.  Live  better. 
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My  grandparents,  Pascal  and  Mary  Jane 
Morris  and  Fount  and  A bby  Cook  arrived  in 
Baker  County  in  the  1920’s.  Both  managed 
turpentine  camps.  My  mother  and  father  were 
married  in  1934.  Pascal  Morris  soon  retired  from 
the  turpentine  business  and  bought  a  Standard  Oil 
station  located  on  Highway  90  in  M acclenny. 
father  joined  his  father  in  this  business.  My 
grandfather  Cook  retired  and  he  and  my 
grandmother  moved  next  door  to  us  and  took  care 
of  us  when  my  parents  were  at  work. 

My  father  started  repairing  tires  on  the  large 
logging  trucks  at  night  to  help  reduce  their  lost  work 
time ,  which  also  gave  him  their  fuel  business .  He 
was  soon  able  to  buy  the  gasoline  station  from  his  parents  and  they  retired  to  operate  the  Morris 
^ 'boarding  house.  The  station  did  a  good  business  with  local  residents,  but  most  of  the  profits  were 
S^nade  on  the  logging  trucks,  fixing  tires  and  doing  minor  repairs  at  night  which  didn’t  interfere 
0Mith  logging  activities  during  the  day.  This  also  gave  him  the  opportunity  to  sell  fuel  for  the 
^ rucks ,  bulldozers  arid  other  equipment  used  in  the  woods  every  day. 

During  the  World  War  II  years,  gasoline,  diesel  fuel,  tires,  and  just  about  everything 
■ was  extremely  scarce.  Somehow  my  dad  was  able  to  get  gasoline,  diesel,  oil,  tires,  batteries  and 
Mother  scarce  materials  to  supply  all  the  logging  operations  around  here  when  nobody  else  could. 

Jften  he  had  to  sell  them  on  credit,  and  sometimes  he  took  land  or  a  small  farm  in  exchange  for 
| f'vhat  was  owed  to  him.  But  he  could  always  judge  who  was  good  for  the  money  or  other 


^c ollateral  to  back  up  the  debt.  Sometimes  he  could  sell  the  land  he  took  in  exchange  for  a  debt 


for  more  than  the  debt.  As  he  sold  the  land,  he  began  to  learn  the  land  market  in  this  area  and 
&my  parents  made  more  money  speculating  on  land  values ,  which  began  to  rise  after  the  War  was 
Pbver.  They  soon  became  financially  secure. 

^  My  dad  along  with  State  Senator  Edwin  Fraser  was  instrumental  in  getting  the  Ed 

^  Fraser  Memorial  Hospital  located  in  M acclenny,  which  provided  medical  services  to  people  that 
could  not  get  to  Jacksonville.  And  he  was  a  big  part  of  the  T10  highway  project  that  made  it 
™ easier  and  faster  for  Baker  County  residents  to  commute  to  work  in  Jacksonville.  He  also  took 
Pfen  active  financial  interest  in  adding  the  educational  building  on  to  the  Methodist  church  and 
chairman  of  the  Lions  Club  eye  sigh  committee  that  secured  glasses  for  our  needy  school 
^hildren.  And,  he  worked  with  Governor  LeRoy  Collins  and  Senator  Edwin  Fraser  to  help  get 
Northeast  Florida  State  Hospital  located  near  M acclenny.  It  was  a  Godsend  because  of  the 


^inany  jobs  it  created. 

My  mother,  a  high  school  English  teacher  in  the  1 940’s  and  a  social  worker  in  the 
950  s,  was  President  of  the  Woman’s  Club  arid  Garden  Club  for  years,  founder  of  the  Baker 
*  County  Historical  Society  and  the  Friendly  Fellowship  Club,  on  the  Board  at  Lake  City 
^ Community  College,  active  in  the  First  United  Methodist  Church  for  over  50  years,  a  popular 
Pocal  art  teacher,  Macclenny’s  Woman  of  the  Year  in  I  971,  and  many  other  valuable  things  to 
Wthe  community  of  Baker  County. 
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Alan  Tanner,  Owner 

264  W.  Macclenny  Avenue  •  Macclenny,  FL  32063 

(904)  259-2851 


AUTO  PARK 
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^  *  NORTHEAST  FLORIDA 

TELEPHONE  COMPANY 

provides  telecommunications 
service  within  the  serving  areas 
of  M acclenny,  Glen  St.  Mary, 
Sanderson,  Taylor,  Baxter,  and 
M  argaretta. 

p  Originally  called  M  acclenny  Telephone  Company,  Northeast  Florida 
telephone  Company  was  founded  in  the  early  1900’s,  shortly  before  the  onset  of  World 
^Far  I,  by  George  M.  Clayton  of  Macclenny.  This  event  marked  the  beginning  of  an 
.era  of  technology  never  imagined  by  residents  of  the  small,  rural  town  of  Macclenny. 

The  Company  was  subsequently  purchased  by  Richard  J.  Davis,  and  later  by 
%tattie  Jean  Thompson,  after  which  it  was  sold  to  S.D.  Roberts  in  1948.  Mr.  Roberts 
operated  the  company  under  the  name  of  Macclenny  Telephone  Company  until  April 
^955,  at  which  time  he  incorporated  the  company  as  Northeast  Florida  Telephone 
tCompany,  Inc.  The  company  had  increased  its  subscribership  from  50  members  wRen 
^/lr.  Roberts  purchased  it  in  1948  to  200  members  at  its  1955  Incorporation. 

^  Following  Mr.  Roberts’  death  in  April  1971,  ownership  of  the  Company  passed 
so  his  widow,  Gladys  Roberts.  Mrs.  Gladys  Walker  (her  name  changed  from  Roberts  by 
^  subsequent  marriage)  guided  the  Company  in  numerous  improvements:  update  of 
outside  plant  facilities;  installation  of  a  new  digital  central  office;  establishment  of  a 
\ew  holding  company  “NEFCOM”  under  which  Northeast  Florida  Telephone  and 
lather  subsidiaries  provide  local  telephone  service,  Internet,  long  distance  services, 
business  system  sales,  installation  and  maintenance,  etc.  Mrs.  Walker  sold  the 
tCompany  to  the  current  owner,  Townes  Telecommunications,  in  December  1998. 


.Founded  in  the  early  1900s  and  housed  at  one 
Pme  in  an  old  army  barracks  purchased  and 
moved  from  Camp  Blanding,  Northeast  Florida 
telephone  Company  has  steadily  grown  over  the 
years.  Several  expansions  and  renovations  were 
||tade  to  our  Business  Office  during  this  time. 
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In  the  fall  of  1957  Tom  and  Joanne  Covington,  of 
Murray,  Kentucky,  accepted  positions  from  then  Baker 
County  School  Superintendent  Lonnie  Dugger  for  Tom  to 
become  the  County's  football,  track  coach  and  teacher.  Joanne 
became  the  high  school  Business  Teacher.  The  couple,  with  their  only  child,  six  month  old 
Karen  came  and  stayed  adopting  Baker  County  as  their  home  away  from  home.  The 
influence  the  couple  has  had  on  their  students,  friends  and  neighbors  through  the  years  is 
legend. 

In  their  own  words,  the  Covington's  expressed,  "What  a  blessing  for  the 
Covington  family  to  have  found  this  wonderful  place-a  community  filled  with  great  people, 
grandparents,  parents,  young  people  who  cared  for  each  other,  and 
fellow  teachers  and  leaders  interested  in  working  with  boys  and  girls." 

An  expression  of  pictures  outlining  their  life. 

While  attending  Murray  State  University,  Murray,  Ky.,  on  a  football 
scholarship,  Tom  was  drafted  by  the  U.S.  Army  Air  Corp  during  World  War  II. 

After  the  war,  he  returned  to  Murray  State  to  finish  his 
football  career  and  graduate. 

Moving  to  Bell.  Florida  in  1955  was  Tom's  first  year 
coaching  in  Florida.  Bass  fishing,  one  of  his  favorite 
past  time  activities,  was  a  joy  with  all  the  'big  ones'  he  caught  in  Orange  Lake. 
He  started  his  collection  of  antique  fishing  lures,  rods,  reels,  and  other  fishing 
items  when  he  was  an  eleven  year  old  boy. 

During  Tom's  coaching  career  at  Baker  County  High  in 
McClenny  1957-1968,  his  football  teams  won  fifty-nine  games,  lost  thirty-four, 
and  tied  eight.  He  and  his  assistant  coach,  Russell  Porterfield,  developed  many 
All-Conference  players,  All  State  players  and  one  All  American  player.  Six  ol 
his  players  received  college  football  scholarships. 

Tom  and  Joanne,  his  high  school  sweetheart,  married  September  3,  1950. 

They  celebrated  their  60th  anniversary  in 
September  2010  with  family,  triplet 
grandchildren  and  friends. 

Left  to  right: 

Cameron,  Ashley,  Tom,  Joanne,  Clegg,  daughter  Karen 
Covington  Snipes  and  husband  Dyke  Snipes. 


358 


Robert  Philip  Toxfior 


*%+ 


ri 

•  'it 


My  father  was  born  to  Blanch  Elizabeth  Williams  and  Robert  E.  Eee  Taylor 
in  1899  in  Taylor,  Florida,  at  the  home  of  his  grandparents,  William  “Bill”  and 
Courtney  Raulerson  Williams.  It  was  snowing  very  hard  that  night  and  even  today, 
weathermen  use  that  freakish  February  storm  as  a  marker  of  extreme  Florida  weather. 

As  Philip  grew  to  be  a  young  man ,  he  realized  that  there  were  no  job  prospects 
near  his  Kuiler  home.  The  great  depression  of  the  1920’s  had  started  early  in  Baker 
County.  Government  programs  soon  included  highway  construction  and  my  father 
and  his  brothers,  Feo  and  R.F.  would  be  quick  to  see  the  advantage  of  having  work 
with  a  salary. 

As  highway  construction  wound  its  way  through  the  South,  my  father  did 
also.  He  and  his  brothers  would  live  in  Gainesville,  Palatka,  Orlando  and  as  Florida 
work  grew  scarce,  moved  on  to  South  Carolina.  The  construction  crew  would  often 
fish  the  creek  and  rivers  they  encountered  in  their  daily  work.  And  since  there  were  no 
restaurants,  the  work  gangs  would  devise  recipes  for  the  catch  of  the  day. 

The  formulas  were  not  written  down  but  a  favorite  crowd  pleaser  was  “catfish 
stew” .  This  could  be  made  in  a  big  pot  over  a  campfire  at  the  end  of  a  hard  day’s  work. 
It  coidd  be  made  to  feed  the  entire  work  gang  of  Davis  and  M orani,  my  father’s 
employer  for  twenty  years . 
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,  :a  Dedication  to  Friendship  hy 


RAULERSON  P[&&(g[H]AM 


Home  to  me  is  Baker  County.  After  graduation  from  McClenny- 
Glen  High  School  in  1954,  my  career  took  me  to  another  part  of 
the  country,  but  Baker  County  was  always  ‘home  to  me’.  Miles, 
nor  distance  kept  me  from  returning  and  keeping  contact  with  my 
friends  and  family  through  the  years.  When  I  retired  in  1995,  I  will 
always  be  grateful  to  my  husband  who  recognized  that  my  happiness 
and  joy  was  rooted  here  in  Baker  County.  He  was  willing  to  leave  his 
home  and  roots  to  make  me  happy.  I  want  to  thank  Chuck  for  this 
very  unselfish  decision  and  express  my  gratitude  and  love  to  him.  He 
has  become  involved  in  local  and  area  civic  affairs  and  supports  my 
interests  and  involvements  in  the  community  I  love. 

Gedone&  Chuck  Prochar  Of  course  I  missed  my 

Iowa  friends  and  they  missed 
me  so  I  invited  them  to  come 
down  often  and  visit  us  in  McClenny.  My  very  dearest  and  closest 
friend,  Jan  Scott,  and  her  husband  John  followed  us  to  Florida  and 
retired  in  Ocala.  They  were  frequent  visitors  to  see  us  in  McClenny  and 
quickly  embraced  our  family  and  friends  They  supported  so  many  of 
the  events  we  became  involved  in  throughout  the  community.  They 
helped  us  raise  funds  for  many  worthy  causes  and  drove  up  from 
Ocala  often  sometimes  bringing  their  friends  to  help  out.  Jan  helped 
me  through  the  grieving  process  of  losing  my  dear  sister,  Sara,  who 
passed  away  in  2009  .  She  understood  from  all  the  stories  I  had 
related  about  my  family  that  Sara  and  I  had  grown  up  very  bonded 
and  close-knit.  I  was  Sara’s  little  shadow.  Jan  knew  the  memories  I 
held  in  my  heart  for  Sara.  She  heard  the  stories  of  how  we  traipsed 
barefoot  and  carefree  through  the  woods,  growing  up  as  children 
on  our  parent’s  farm  in  Baxter.  I  had  told  her  how  Sara  and  I  picked 
violets,  always  returning  home  with  a  bouquet  for  our  mother.  I 
told  her  how  Sara  and  I  played  on  our  homemade  jump  board  and 
sang  in  the  sunshine  together.  Sara  and  I  never  felt  separated  our 
entire  life  because  we  spoke  on  the  phone  at  least  once  a  day.  Jan 
understood  the  grief  process  when  Sara  became  sick  and  1  had  to  Jan  Scott,  Gedone  Prachar 

be  by  her  side  day  and  night  until  her  journey  ended.  &  Sara  Saucer 

It  wasn’t  long  after 

I  lost  Sara,  that  Jan  realized  her  health  was  failing.  As  I 
walked  the  last  mile  with  my  dear  friend,  Jan,  who  left  us 
this  year,  I  felt  so  blessed  to  have  had  the  blessing  of  such 
wonderful  friends  as  Jan  and  my  sister  Sara.  I  want  to  take 
this  opportunity  to  express  my  gratefulness  for  the  love, 
joy  and  memories  I  am  blessed  with  because  my  life  has 
been  so  enhanced  by  their  presence. 

I  like  to  think  that  all  of  my  dear  friends  who  shared  a 
love  and  appreciation  for  Jan  and  Sara  will  continue  to  be 
a  part  of  my  life  for  many  years.  Our  home  is  always  open 
to  those  who  bring  the  joy  of  friendship  to  our  door.  We 
will  forever  celebrate  Jan  and  Sara’s  presence  in  our  lives 
/  ifplnna  friends...  Gedone  Raulerson  Prachar,  LaViece  an(j  treasure  the  memories  we  have  of  them  over  the 
Smallwood  Moser  and  Bobbie  Sue  Dugger  Rowe  many  years. 


360 


A  Scsquicciitcniital  Tribute  to  Mtj  Papa, 

James  “Jimmy”  Rowe  (1927  -  2007) 

bp  his  fraud  daughter,  Brooklyn  Bennett 

You  know  the  person  you  think  the  world  of,  the  one  you  think  is 
invincible?  We  all  have  those  people  that  impact  our  lives.  For  me,  that  person 
was  my  grandfather.  He  passed  away  in  2007,  but  he  will  always  have  an 
important  place  in  my  life  as  a  role  model.  He  taught  me  how  to  love  and  to  never 
give  up.  If  it  were  not  for  him,  I  would  not  be  nearly  the  person  I  am  today. 

My  granny  always  says,  ‘your  Papa  loved  you  to  pieces."  If  it  had  to  be 
only  one  thing  my  Papa  taught  me,  it  would  be  how  to  love.  He  taught  me  this  in 
more  ways  than  one,  not  only  the  love  he  showed  towards  me,  but  the  love  he 
demonstrated  to  everyone.  During  the  school  year,  whew  my  mother  dropped  me  at 
my  grandparent’s  home  on  her  way  to  work,  my  Papa,  would  carry  me  in  his  arms 
to  my  class  from  first  through  third  grades.  He  always  tried  his  hardest  to  do 
whatever  it  took  to  make  me  happy.  We  did  everything  together,  from 
cooking  breakfast  to  putting  puzzles  together.  I’ll  always  remember  how  he 
used  to  let  me  secretly  stick  my  finger  in  the  sugar  bowl  which  was  pure  love 
to  a  child  my  age.  Spending  time  with  my  grandfather  made  me  grow  to 
realize  his  love  for  me.  As  a  child  I  spent  a  lot  of  time  at  my  grandparent’s 
house,  which  allowed  me  to  witness  his  love  for  my  granny.  He  did 
everything  for  her  and  always  put  her  first.  “Your  papa  sure  knows  how  to 
treat  a  lady,"  my  granny  always  says  after  spending  so  much  time  with  them 
1  realized  she  was  correct.  The  way  he  treated  her  and  the  love  he  showed 
towards  her  is  the  gentleman  kind  of  love  that  isn’t  found  often  these  days.  My 
papa  also  demonstrated  his  love  to  everyone.  He  always  put  others  before 
himself  because  he  just  wanted  to  make  sure  everyone  else  was  happy.  If  anyone 
needed  help,  whether  he  knew  them  or  not,  he  was  there  to  fix  it  fast,  free  of  charge. 

My  papa  was  always  very  inspiring.  He  wanted  us  to  reach  for  the  stars  and 
do  our  very  best.  No  matter  how  extreme  our  dreams  were,  he  had  faith  we  could  do 
it.  He  was  always  the  one  we  could  talk  to  when  we  had  a  problem  because  he  always 
had  the  best  answers.  He  gave  the  best  advice  whether  it  was  about  life  or  love.  My 
papa  was  never  one  to  give  up,  riot  on  his  cross-word  puzzle  or  his  electrical  business. 

If  he  couldn’t  figure  something  out,  he  wouldn’t  quit  until  he  did.  When  my  Papa  was 
diagnosed  with  glioblastoma,  a  brain  cancer  in  2006,  it  devastated  our  family.  As  he 
entered  into  surgery  at  7  a.m.  in  August  2006,  he  said,  laughingly,  “Sister,  I  wish  you 
could  see  this.  It’s  going  to  be  great."  I  was  quite  confused  at  how  he  could  be  saying 
that  at  a  time  like  this,  but  at  that  moment  I  realized  my  Papa  wasn’t  going  to  let  this 
overcome  him.  He  was  still  looking  at  the  bright  side  of  things.  He  wasn’t  going  to  give 
up.  Through  this  experience,  he  gave  me  hope  and  showed  me  to  never  give  up,  even 
when  you’re  up  against  the  greatest  obstacles  of  life. 

Papa  taught  me  how  to  love  and  to  never  give  up.  I  believe  these  are  two  very 
important  things  in  each  person’s  life.  Therefore,  my  Papa  had  a  great  influence  on  me 
and  shaped  me  as  I  am  today.  We  all  have  people  in  our  lives,  whether  it’s  our  best 
friend,  our  brother  or  our  mother.  They  can  influence  who  we  are  arid  who  we  will 
become.  My  Papa  was  that  kind  of  person  and  I  shall  try  and  pass  his  legacy  on  to  my 
children  someday. 
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( Dempsey  ol  Aliys 

.  atidatwnA  tfiakm  County.  pvt  turning.  15C  gewts.  old! 


Dempsey  Davis 

'Emu:  November  17,  1920  ‘Deceased:  June  25,  1944 
‘Parents:  'Harney  J.  and  Qeorgia  Davis 
Carp  oral:  United  States  ' Marine  Corps* 

Participated  in  action  against  the  enemy;  at  'KoPlVamur, 

'Marshall 'Islands  February  1,  1 944  to  'February  8,  1944 
Saipan,  'Marianas  ‘Islands  June  15,  1 944  to  June  1 6,  1944 
Awards*:  Purple  Heart,  ‘Presidential  Unit  Citation  lihbon  bar 
with  Star,  Asiatic  'Pacific  Campaign  'Medal,  Sharpshooter 
‘ Badge;  and  'World  War  I  I  Victory  Medal.  Pemarks:  On 
Active  'Duty  throughout  enlistment,  Entered  'Marine*  Caps* 

August  11,  1942  in  Orlando,  Fonda.  'Deceased:  June  25, 

1944  aboard  the  PfS  LaSalle  of  i rounds*  received  in  action 
against  the  enemy  at  Saipan,  'Marianas*  Islands.  'Buried  at 
sea. 

‘Ulys  Dams* 

Bom:  January  25,  1925 
'Parents:  'Harney  J.  and  Qeorgia  Davis 
'Pvt.  ‘Infantry  Soldier:  United  States  Army 
Member'  of  the  painbom  Division ’s*  3 1 3th  Infantry,  Company 
E  Coastal  France  1944,  weeks  following  the  D-Day  invasion. 
cAwards:  Vurple  Heart,  'Bronze  Star  Medal,  (food  Conduct 
'Medal,  ‘European  African  Middle  'Eastern  Campaign  'Medal, 
Combat  'Infantryman  T3adge  1st  Award,  Honorable  Service 
Lapel  'Button  WWll,  Sharpshooter'  Podge  and  Pjfle  Par,  and 
World  War  11  Victory  Medal. 

Pemarks *:  Drafted  out  of  High  School  in  1943,  by  the  ii.S. 
Anny  as*  Sharpshooter .  Wounded  in  Coastal  Trance  following; 
D-Day  an  July  5,  1944.  Over '  a  dozen  shr'apnel  fragments* 
hitting  him,  the  biggest  piece  hitting  him  in  the  left  hip.  What 
is *  equal  to  a  .30  caliber'  bullet  remains  in  his  leg*  in  a  place 
deemed  inoperable.  Although  he  had  numerous  operations  for  his  wounds  and  remained 
in*  the  hospital  for '  over'  a  year',  in  Thomasville,  Qeorgia. 

After  being;  honorably  discharged  from  the  il.S.  Army  due  to  his  combat  wounds 
October'  9,  1945  he  mauled  his  sweetheart  Thelma  Thrift.  They  had  5  children,  of  which 
were  3  daughters  and  2  sons.  And  5  grandchildren,  plus  4  gt'eat-grandchildren. 

In  honor'  of  my  dad,  Aliys  Davis;  my  uncle,  Dempsey  Davis,  and  all  other  veterans 
of  foreign  wars.  Also*,  to  my  uncle  anglis  dams  and  all  other'  veterans  who*  served  state¬ 
side.  Our  light  to  vote  is  due  to  your'  sacrifice.  Thank  you,  and  may  Qod  bless  each*  and 
every  one  of  you,  'Nita  D.  Crawford  Supervisor'  of  Tlecdcns 
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QJWC  Woman's  Club  of  Macclenny 

144  S.  5th  Street  -  RO.  Box  641  -  904-608-8442  -  www.gfwcmacclenny.org  -  Macclenny,  Florida  32063 


The  Woman’s  Club  of  Macclenny  was  organized  in  1919  and  became  a  part 
of  the  General  Federation  of  Women’s  Clubs  in  1920.  The  existing  clubhouse  was 
competed  in  1 930.  In  1 938  the  adjoining  lot  to  the  south  of  the  building  was  acquired. 
In  1 958  the  club  sponsored  a  Junior  Woman’s  Club  which  functioned  until  2001 .  In 
1968  the  Lions  Club  who  had  met  in  the  building  for  a  number  of  years  was  deeded 
one Talf  interest  in  the  property.  In  1 99 4  our  name  was  changed  to  GFWC  Woman’s 
Club  of  Macclenny.  The  clubhouse  was  placed  on  the  Baker  County  Historical 
Registry  in  1995.  In  1999  Mrs.  W.H.  “Miss  Fay”  Milton  received  the  General 
Federation  National  Woman  of  Distinction  Award.  In  2000  a  Pavilion  was  built  in 
Heritage  Park  which  recognizes  our  Past  Presidents  and  Women  of  the  Year.  For  the 
years  2008  and  2010  our  club  was  recognized  as  the  Most  Outstanding  Club  in  the 
Florida  Federation  for  our  membership  category.  In  the  year  2010  we  celebrated  our 
90th  Anniversary. 

Over  the  years  the  building  has  been  used  as  a  health  clinic,  living  quarters  for 
homeless  families,  funerals,  weddings,  showers,  banquets,  luncheons,  fund  raising 
events,  church  services,  flower  shows,  health  screening  arid  a  wide  variety  of  other 
events.  As  a  service  organization  our  membership  has  worked  throughout  the  years  to 
improve  our  community  and  the  quality  of  life  of  our  residents.  What  an  honor  it  is  for 
us  to  continue  the  work  and  ideals  of  those  dedicated  women  who  came  before  us  in 
our  current  areas  of  Community  Service:  Arts,  Conservation,  Education,  Home 
Life,  International  Outreach  and  Public  Issues. 


2010-2012  Officers  of  GFWC  Woman's  Club  of  Macclenny.  Front  row:  Recording  Secretary 
Shirley  Padgett,  3rd  VP  Cheryl  Lunn,  1st  VP  Frances  Frost,  Corresponding  Secretary  Mamie 
Cole.  Back  row:  Treasurer  Harriet  Shutters,  Historian  Mary  Finley,  President  Dr.  Sydney 
Ferreira,  2nd  VP  San  Beckum  and  Chaplain  Flo  Holloway.  Not  pictured  is  Rebecca  Brown  who 
assumed  the  office  of  Treasurer  in  May  2011.  Membership  in  GFWC  Woman's  Club  of 
Macclenny  is  open  to  all  women  over  the  age  of  1 8.  Consider  becoming  a  member! 
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First  baptist  Cfjurcf)  of  @fen  St  TDary 

...A  HISTORY  LESSON 


I  in'  earliest  records  for  the  Glen  Baptist  report  a  Sunday  school  enrollment  of  twenty  three  members  and  three  teachers  in 
5.  the  church  met  in  a  white,  wood-framed,  one  story  building,  on  George  Taber  Boulevard  donated  to  them  by  the  Florida 
Baptist  Convention.  The  foundation  to  the  first  step  can  still  be  seen  in  the  parking  lot. 

These  early  years  were  characterized  by  organization  and  sacrifice  of  the  small  membership  as  they  attempted  to  make  an 
impact  in  Baker  County  for  the  cause  of  Christ.  Because  the  church  was  a  "part-time"  church  (one  without  a  full-time  pastor 
which  only  held  worship  services  when  a  preacher  was  available),  Cooperation  with  the  Florida  Baptist  Convention  was  essen¬ 
tial. 

In  194-0,  after  several  years  of  decline  and  lacking  a  consistent  vision  and  strong  leadership,  the  struggling  congregation 
decided  to  disband.  They  returned  the  property  and  building  back  to  the  state  convention  and  the  Glen  Baptist  Church  ceased 
to  exist. 

Through  the  efforts  of  many  who  made  sacrificial  commitments,  the  church  reorganized  herself  in  January  of  194-6  and 
once  again  became  a  lighthouse  for  the  community.  The  reborn  church  had  a  clear  vision  and  a  strong  desire  to  grow.  Within 
a  few  years,  the  little  congregation  planted  churches  in  Moniac,  Georgia  and  Sanderson,  Florida.  Still,  they  continued  to  grow. 
They  built  their  second  house  of  worship  in  the  late  1950's  just  to  the  north  of  the  current  building.  In  1952,  the  church 
called  her  first  full-time  pastor.  With  in  a  few  years  educational  space  was  constructed,  to  meet  the  demand  for  a  growing 
educational  ministry. 

Around  this  time  the  church  recognized  that  the  blessing  of  the  Lord  was  upon  the  church  and  they  did  three  things  to 
prepare  for  the  future.  They  changed  the  name  to  the  First  Baptist  Church  in  Glen  St.  Mary.  They  began  designating  every 
fifth  Sunday  offering  to  be  placed  in  a  Building  Fund  for  future  expansion.  And  they  started  to  ask  God  for  direction  regarding 
future  growth. 

In  1976,  the  abandoned  Glen  School  property  came  up  for  sale.  The  property  was  to  be  sold  to  the  highest  bidder  in 
sealed  bide.  After  some  discussion,  the  newly  elected  pastor,  Ray  McKendree,  proposed  that  the  church  offer  $50,000  for 
the  property.  This  was  an  audacious  offer,  considering  the  fair  market  value  for  the  property  was  half  that  amount.  After  much 
discussion,  the  leaders  of  the  church  decided  to  follow  their  pastor's  leadership  and  submitted  the  bid. 

Once  the  land  was  cleared,  the  church  considered  ideas  on  how  to  build  for  the  future.  A  four-hundred  seat  rectangle  sanctuary 
was  initially  considered.  The  church  was  having  two  hundred  on  a  high  Sunday  so  the  building  would  be  more  than  adequate. 
After  praying  over  the  proposal,  the  church  felt  lead  to  allow  God  to  do  a  great  work.  They  had  plans  drawn  for  a  nine  hun¬ 
dred  seat,  fan-shaped  worship  center.  Clearly  the  capacity  was  more  than  they  needed  but  their  vision  was  focused  on  future 
generations.  God  gave  the  church  an  architect,  a  building  contractor  and  volunteer  and  prison  labor  were  used  to  construct  the 
building.  Under  pastor  Ray  McKendree's  effective  leadership,  the  church  dedicated  the  worship  center  on  August  25,  19^5 
and  a  multipurpose  dining  hall  and  classroom  building  on  January  14-,  1990. 

The  1990'  s  were  a  decade  of  rapid  growth  and  ministry  expansion  for  the  church.  The  church  called  Tim  Patterson  as 
pastor  in  March  of  1991.  By  his  leading,  the  church  cultivated  a  missionary  heart,  which  continues  to  provide  focus  to  the 
church  on  the  unfinished  task  of  world  wide  evangelization.  Under  his  faithful  leadership,  the  church  constructed  the  Christian 
Life  Center  in  2004-  and  launched  WFBB,  an  FM  radio  station. 

In  2011  the  church  approved  a  bold  plan  to  ensure 
excellence  in  ministry  for  future  generations  by  initiating  the 
Master's  Plan.  As  with  the  construction  of  the  worship  center 
in  19?5,  the  purpose  of  the  Master's  Plan  is  to  create  a  secure 
campus  environment  so  that  people,  who  do  not  yet  attend,  may 
grow  in  a  meaningful  relationship  with  Jesus  Christ  as  Lord. 

Through  the  years  First  Baptist  Church  of  Glen  St. 
Mary  has  enjoyed  capable  pastoral  leadership,  a  faithful  and 
diligent  congregation,  and  the  blessing  of  the  hand  of  God.  The 
church  has  endured  two  World  Wars,  the  Great  Depression,  and 
the  death  of  countless  faithful  saints  of  God  during  more  than 
one  hundred  years  of  ministry.  And  yet  today  the  church  is  as 
vibrant,  committed,  and  necessary  as  it  was  when  there  were 
twenty-three  members  and  three  teachers. 


nS^er^t  Mary,  marked  its  1 00th  anniversary  May  1. 

Thomas. 
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(proud  to  be  from  (Baber  County 
and  Honor  our  Pioneer  Ancestors 
on  the  Celebration  of 
our  County’s  150th  (Birthday ! 

Minnie  Mitchell  Tutt  Pnythress,  was  born  in  Livingston,  Alabama  December 
23 ,  1 886 .  After  an  education  at  Livingston  State  College  majoring  in  art,  she  married 
Vernon  Tutt.  Their  daughter,  Helen  Vernon  Tutt  (Brinson)  was  born  six  days  after 
his  death.  Minnie  atrd  little  Helen  lived  on  the  family  plantation  until  Minnie  married 
Charles  Poythress  in  1921.  They  moved  to  Baker  County  in  1926  when  Charles 
became  connected  with  the  Griffing  Nursery  (later  Southern  States  Nursery ) . 

Minnie  and  Charles  had  three  daughters:  Sarah  (Torode) ,  Luta  (Kilgo) ,  and 
Erin  (Jones) .  When  Charles  died  in  1930,  Minnie  and  her  four  little  children  moved 
into  what  became  known  as  the  Poythress  house,  located  next  to  the  McClenny.  The 
house  had  once  been  used  as  an  Episcopal  girl’s  boarding  school  until  it  closed  after  the 
1888  Yellow  Fever  epidemic  that  swept  the  county.  Minnie  used  the  house  to  help 
support  her  family.  She  had  the  house  remodeled  and  converted  into  a  rooming  house 
where  many  teachers  took  room  and  board ,  courted  and  married  while  living  there .  A 
few  of  these  teachers  were  Mrs.  Faye  (Harold)  Milton,  Mrs.  Lonnie  Dugger  arid  Jo 
Nell  Segree.  In  those  years  the  school,  located  next  to  the  house,  had  no  cafeteria  so 
Minnie  set  up  a  substitute  and  sold  hot  dogs,  drinks,  candy,  gum  and  sandwiches  to 
the  school  children  and  teachers.  Her  home,  with  its  tall  ceilings,  was  decorated  with 
large  antebellum  portraits  of  ancestors  she  had  painted  using  her  artistic  talent. 

Minnie  was  a  faithful  member  of  the  McClenny  Methodist  Church.  She  was 
a  hard  working  widow,  who  with  her  aunt  Erin  Tutt,  worked  together  to  raise  four  fine 
daughters.  Those  four  daughters  and  their  children  have  all  made  significant 
contributions  to  this  area.  Mrs.  David  H.  Jones  (Erin)  served  as  librarian  at 
McClenny  elementary,  Mrs.  Frank  Kilgo  (Luta)  was  a  registered  nurse  at  NEFSH 
and  married  to  Dr.  John  Kilgo,  Mrs.  Vernon  Tutt  Brinson,  retired  as  financial  officer 
for  the  School  Board  and  Mrs.  John  A.  Torode  (Sarah)  is  the  wife  of  a  prominent 
Starke  businessman.  From  these  children  came  17  grandchildren,  many  of  whom  still 
reside  in  the  county.  One  of  these,  Adam  Vernon  ‘Pee-Wee’  Brinson,  became  one  of 
the  South's  most  outstanding  Oldsmobile  dealers  in  Metaire,  Louisiana  (New 
Orleans).  Other  members  of  the  clan  include  Sue  Brinson,  a  successful  business 
woman  in  Jacksonville,  Liesel,  David,  Stephen  and  Michell  Jones,  Alice  Kilgo 
Osw>ald,  Doug,  Nancy,  Andy,  Allen  and  Kelly  Kilgo,  John  Jr.,  Richard  and  Carl 
Torode,  and  Sally  Tordoe  Patrick.  Ras  ‘Sonny’  Brinson  is  deceased. 


So  thank  you  Baker  County  for  lives  well  lived  on  your  soil ♦ 
We  are  all  very  proud  to  be  from  Baker  County 

and  wish  a 

Happy  150th  Birthday  to  you! 
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Haris,  Woodrow  &  Evelyn  Thomas  . 26 

Harrell.  Luther . 333 

Harris  I  loyd,  Alice  Hill .  21 12 

I  larris,  Amber  T . 

I  larris,  Bertha  Mae . 

Harris,  Johnny . 31-32 

Harris,  Joseph . 

Harris,  Josh  . 

Harris,  Richard .  ;  1 

Harris,  Sammy  . 8, 27-33. 35-36 

Harris, Sammy  Ii  .  32 

Harris  Yvonne  . 31 

Hart,  Allen  B.  &  Linda  Appleton .  518 

Hart,  Bobby  &  Cheryl .  ;l' 

Hart,  Dustin . 318 

Hart, Gail . 318 

Hart,  Jonathan . 318 

Hart,  Robert  \ 't  \onne .  318 

Hart.  Roy .  fb 

Harvey,  Alan  "Pete"  &  Mary  Elizabeth  Mathews . 146, 

156-163 

Harvey,  Alana . 146 

Harvey,  Austin . 282 

Harvey,  Duncan . 146 

Harvey.  Ernest,  Jr.  &  Frankie  Marie  Thomas  64-65, 74-76 

Harvey,  Grover  "Cleab”  &  Emily  Davis . 146-147, 156 

Harvey,  Lucius . 352 

Harvey,  Roy . 198 

Harvey,  Sandy  . 146 

Harvey,  Vernon .  200 

Harvin.  Elise . 194 

Han  in,  Florence . 194 

Hayes.  Bill  &  Thelma  Mel  cod  . 91-92 

Hedge.  George  &  Kaye  Kirkland . 140 

Helms.  Joy  Raulerson . 275 

Helms, Rick . 144 

Helms,  Theron  &  Margaret  Voorhees . 144 

Hendry,  Nicole . 354 

Herndon,  Jane . 321 

Herod.  Joyce  Davis . 326 

Herring,  Grady . 305 

Herring.  John  &  Bonnie  Loadholtz . 348  349 

Hicks.  Carroll . 318 

Hicks,  Dearwood . 318 

Hicks, Edith . 318 

Hicks.  George  &  Edith . 318 

Hicks,  George  Bo . 318 

Hicks.  Haroll . 318 

Hicks,  Herbert  “PeeWee” . 318 

Higginbotham,  Bryan . 277 

Higginbotham,  Maurice  "Grumpy" . 43 

Hilbert,  Earl . . . 321 

Hill.  Edna . 202 

Hill.Georse  &  Mary . 202 

Hill,  Ida..'. . 202 

Hill,  Janie . 202 

Hill,  Leo . 202 

Hill.  Margaret . 202-203 

Hill,  Nellie . 202 

Hill,  Roy .  202 

Hill,  Thaddeus . 196, 202-204 

Hindery  Lu . 308 

Hinson.  Diane . 145 

Hinte  Alicia  Odom . 316 

Hodge,  Jeff . 226 

Hodge,  Lee . 226 

Hodges,  Charlie  &  Mattie . 32 1 

Hodges,  Marie  Long . 90 

Holloway,  Flo . 363 

Holt.  John,  Dr . 75 

Holt,  Vera  Long . 69.113 

Hoover,  Minie  Leah  Crews . 200 

Howell.  Dan . 226 

Howell,  M.T . 66 

Howell,  Vickie  Newton . 225, 330 

Hunt.  John  &  Debbie  . 60 

Hunt, Ray . 


Jackson,  Andrew . 13 

Jackson.  Annie  . 52 

Jackson.  Virginia  Dorman . 222, 224 

James,  Elmer . 321 

Jeffers,  Laveme  Crowley . 330 

Jewelettes.The . 350 

Johns,  Arch . 216 

Johns,  Bethel  Mann . 34 

Johns,  Charley  &  Thelma  "Ted"  Brinson . 13.  304 

Johns,  Clyde . 247 

Johns,  Eugene . J26 

Johns,  Everette  E.  &  Annie  Markley . 304 

Johns.  John  &  Mary  . 100 

Johns.  John  Henry . 325 

Johns,  Lonnie . 333 

Johnson  Madge . 302 

Johnson.  Allie  Roberts . 204 

Johnson.  George  &  Dollie  Carroll  Kirkland . 347 

Johnson.  Jim . 226 

Johnson.  Louis  &  Edween  Corbett . 292 

Johnson,  Louise . 204 

Johnson.  Manse . 226 

Johnson,  Perry .  204 

Johnson,  Vemice . 204 

Jones.  Benjamin  Franklin  &  Evelyn  Harvey  Dopson.,.,316 

Jones.  Charlie . 202 

Jones,  Clara . 194 

Jones.  Dana  &  Maude  Fraser . 133, 183 

Jones.  David  &  Erin . 365 

Jones,  Ed . 133-135.212 

Jones.  Fonso . 202 

Jones.  Lewis  &  Tressie  . 153 

Jones.  Lottie . 194 

Jones.  Maude  Fraser . 214-215 

Jones.  Norman  David . 156 

Jones,  Ray . 15.118. 153.326 

Jones,  Stephen  &  Michell  .  165 

Jordan.  Wilford  &  Jenny . 293-295 

Jordon.  Jim . 321 

K 

Kerce.  Billy . 281 

Kicklighter.  Blanche . 325 

Kilgo.  Allen  &  Kelly . 365 

Kilgo.  Dr.  Frank  &  Luta  Poythress  . 99 

Kilgo.  John  &  Luta . 365 

King.  James . 346 

King.  Kathry  n . 346 

King,  Myrtice . 346 

King.Tj . 346 

King.  Violice . 346 

Kirkland.  Fred . 347 

Kirkland.  Joe  &  Dollie . 347 

Kirkland.  Josephine . 138, 150-152 

Kirkland.  Ronnie . 140.245 

Kirkland.  Steve  &  Nora  Garrett . 347 

Kirkland.  Steve  &  Nora  Irene  Garnett  . 44. 242 

Kirkland.  Winded . 347 

Kitching.  Anne . 323 

Kitching.  Sam . 321 

Klein.  Charlie  .  56 

Kline.  Aggie . 186. 188-190. 192 

Knabb.  Eloise . 138 

Knabb,  Gertie . 320 

Knabb.  Jeanne  Davis . 140 

Knabb.  Lucius . 320 

Knabb.  Thomas  Jefferson  &  Sarah  Brown . 346 

Knabb.  William  &  Ida  Mae  Wiggins . 1 13. 138. 338 

Knight.  Johnty  &  Anna  Gincy  Dorman . 216 

Koenig.  Henry . 276 

Kosier.  Pamela  Jones  . 156 

Krall.  Sue . 192 

L 

Lascola.  Kathy  Sikes . 316 

Lashlev.  Gene . 33 

Lee.  Clifford . 326 

Lee.  Needham . 226 

Lee.  Ruth  Johns . 200 

Lee.  Tommy  . 12 

Lewis,  Jewell  &  Larry . 256 

Little.  Dr . 75 

Lloyd.  Raymond  . 33 

Loadholtz.  Everett  Edsel  &  Earlene . 348-349 

Loadholtz.  Everett  Elliott  &  Rudolph  Brown . 348 


Hunter,  Glenn  &  Laura . 303 

Hutchins.  Diane  Dorman . 220 

.1 

J.B.  Coxwell  Building  Contractors . 16 


Loadholtz.  George . 226 

Long.  David  . 34-35 

Long.  Edgar  Hays . 216-217 

Long.  Ina  Faye . 326 

Long.  John  &  Catharine . 217 


Long.  Judy  Fraser . 212 

Long.  Larry . 342 

Long,  Melissa  Fraser . 342 

Long.  Rachel . 342 

Long.  Rcbckah . 342 

Long.  Winifred . 217 

Looper.  Kayla  Smallwood  . 4 

Lowther.  Theresa . 313 

Lunn.  Cheryl . 363 

Lybrand.  Kim  Herring . 349 

Lyons,  Clay . 256 

Lyons,  Greg . 256 

Lyons.  JC . 54.256 


M 

Macclcnny  Church  of  Christ . 321 

Males.  Carol . 115 

Mann.  Addie  Fraser . 194. 208-209 

Mann.  Buck . 197 

Mann.  Eva  Raulerson . 265 

Mann.  Funston  &  Hazel  Richard . 226. 264-265 

Mann.  George . 194 

Mann,  Gladys . 194 

Mann.  Grace . 194 

Mann.  Jane . 194 

Mann.  Joe . 194 

Mann.  John  &  LeVicy . 165 

Mann.  Joseph  &  Addie  Fraser . 219 

Mann.  Kate . 194 

Mann.  Lillie . 1% 

Mann.  Vlalphia . 194 

Mann.Ollie . 194 

Mann.  Owen . 194 

Mann.  Sadie . 194 

Mann.  Thomas  Orson  "Pat"  &  Eva  Raulerson . 197 

Mann.  Tommie . 194 

Mann.Turb . 194 

Mann.  William  Daniel  &  Jane  Green . 194. 198 

Marder.  Walter  S . 13. 15 

Margus.  Carol . 141 

Martin.  EJ . 342 

Martin.  Fred . 281 

Mathews.  D  R  "Billy" .  116 

Mathews.  Hunter  &  Mary .  156 

Mathews.  William  Lyon .  156 

Mathis.  Bonnie  Harvey . 200 

McAlpin.  Joseph  William  &  Elizabeth  Cone . 109 

McClenny,  Carr  &  Ada  Darby . 48. 58-59. 195 

McClenny.  Edward . 58 

McClenny.  John . 58 

McClenny.  Josephine  "Josie" . 48 

McClenny.  Arthur  . 48 

McCollum.  Mac . 321 

McCrea.  Tally . 198 

McCullough.  Braylen  Kade . 338 

McCullough.  Todd  &  Carolyn . 338-339 

McCullough.  Trey  Adam . 282. 338 

McDaniel.  Slim . 56 

Mclnamary.  Laveme . 325 

McKendree.  Ray . 364 

Mendolera.  Cathy . 165-167. 177 

Mette.  Red . 30 

Mikell.  Billy . 326 

Mikell.  Dave . 226 

Mikell.  Isaiah  S.  &  Nettie . 172 

Mikell.  Jeff . 226 

Mikell.  Paul . 226 

Mikell.  Selene  Padgett . 326 

Mikell.  Thelma . 172 

Mikell.  Will . 226 

Miller  Electric . 17 

Miller.  Donna  Combs . 200 

Miller.  Faye  McClenny  . 47 

Milton.  Clarence  J.  &  Annie  O . 321 

Milton.  Fay  &  Win . 363 

Milton.  Harold . 226 

Milton.  Harold . 321 

Milton.  Harold  &  Fay . 89. 116-117.365 

Milton.  John  E . 321 

Milton.  Johnny . 326 

Milton.  Oliver  . 57 

Milton.  Vanita  Douberlev . 326 

Minger.  Lena  Mae . 68 

Mobley  .  Andrew  Jackson  &  Lucinda  Crews . 266 

Mobley .  Carolyn  . 100 

Mobley.  Cincinnati  Dicks  . 100-101 

Mobley.  Michael  . -100 

Mobley.  Patrick  . 100 

Monds.  James . 200 

Moore.  Blanche  Fraser . 199.214-215 
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) 

Moran.  Betty . 248 

^  Moran.  Faye  Prevatt . 325 

w  Morgan,  Ronnie  &  Kim  . 60-61 

f  Morris,  Allen  &  Kate . 75, 296-297, 355 

Morris,  Jesse  Frank  &  Wilma  Cook . 75, 164,294,355 

t  Morris,  Jewell  . 54,350 

£  Morris,  Pascal  Lafayete  &  Mary  Jane  Thursbay . 53-54, 

296, 355 

5  Mosebert,  Johnnie . 247 

Moser,  LaViece  Smallwood  ..  1.3-4, 15,22-23,32.40,98, 

^  121-125,127-128.196,202,208.228,231,300-301.321,356 

w  Moser,  Mack . 126 

£  Munson.  Kim . 313 


t 

i 

t 

l 
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N 

Napa  Auto  Parts . 

Napoli,  Vic  . 

Nettles,  John . 

Newmans,  Joe  . 

Newton.  Adeline  Cobb . 

Newton,  Ralph . 

Newton,  Roger . 

Norman,  Beatie  Mae  Harvey . 

Norman,  N.J . 

Northeast  Florida  Telephone  Company 

Norton,  Chris . 

Norton.  Danny  &  Chris . 


. 356 

. 33 

. 226 

8,30-31,34-35 

,,.219.225,330 

. 225,330 

. 200 

. 326 

. 320 

. 357 

. 313 

. 319 
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o 

O'Steen,  Beatrice  Manning . 325 

Odom ,  Joy  ce  Jones . 316 

Odom,  Ray . 320, 335 

Odom,  Sumner . 316 

Orender,  Crews . 247 

Orender,  Emily . 247-248 

Orender,  Raden . 247 

Osteen,  Beatrice  Manning . 325 

Osteen,  JoAnne  Thomas . 325 

Ott.  Cindy  Fraser . 212 

P 

Padgett,  Shirley . 363 

Page.  Margaret . 350 

Paige,  Monica  Bennett . 251 

Parker,  Frank . 325 

Parker,  Lillian . 350 

Paschal.  Bobby . 205 

Paschal,  Cindy . 205 

Paschal,  Pat  &  Louise  Dowling  Fraser . 205-207,210 

Patrick,  Sally  Torode . 365 

Patterson,  Tim . 364 

Payne,  Camryn . 140 

Payne,  Jennifer  Hedge  . 140 

Payne,  Karlie . 140 

Pearce,  Coy . 200 

Pearce,  Jim . 216 

Pearce,  John . 200 

Peck,  Leonard . 198 

Peeks.  Alice . 194 

Peeks,  Bill . 194 

Peeks,  Eustice . 194 

Powell,  Tate,  Jr . 70 

Powell,  Tate,  Sr.  &  Cecil  Crews  Harris . 55, 70-71 

Powers,  Herman  &  Sadie . 321 

Powers,  Adolphus  D.  &  Lousetta . 321 

Powers,  Adolthus  &  Settie  Lou  Rhoden  . 51 

Powers,  Jim . 321 

Powers,  Richard . 321 

Powers,  Sidney  &  Mae  . 86-88 

Poythress,  Charles  &  Minnie  Mitchell  Tutt . 89, 99, 365 

Pracher.  Chuck  &  Gedone  Raulerson  . 6, 31, 33,91 , 

102-104, 115,309.322.346,356 

Prevatt,  James  Larry . 336 

Prevatt,  James  Marvin  &  Irene  Newmans . 336 

Prevatt,  James  Paul  &  Lorie  Starling . 148 

Prevatt.  Maurice . 325 

Pribble,  Mabel  Alice  Gates . 179 

Pride,  Anistyn . 314 

Pride,  Austin  &  Erica  Raulerson . 314 

Pritchett  Trucking . 16 

Pritchett,  Marvin  H . 16 

Pruschell,  Joann . 247 

R 

Rameriz,  Charlotte  Gilbert . 326 

Raulerson,  Arthur  R . 265 

Raulerson,  Benjamin . 346 

Raulerson,  Bernice  Jones  . 153 

Raulerson,  Brad . 281 

Raulerson.  Condy  “Coot"  &  Mollie  Nipper . 274 


Raulerson,  Daniel  &  Laura  Mizel . 237 

Raulerson,  David  Arthur  &  Margaret . 229 

Raulerson,  Doug . 314 

Raulerson,  Eric  &  Sherrie . 314 

Raulerson,  Gary  . 27-29,31-32 

Raulerson,  George  &  Alma  Knabb . 6, 91 , 98, 346 

Raulerson,  Herod . 216, 346 

Raulerson,  Ivy . 275 

Raulerson,  Jackie  &  Fay . 273-275 

Raulerson,  Jackie,  Jr . 275 

Raulerson,  Jacob . 346 

Raulerson,  John  &  Serene . 346 

Raulerson,  Johnnie  &  Gracie  Mikell . 269 

Raulerson,  Kailee . 314 

Raulerson ,  Nimrod . 346 

Raulerson,  Paul  &  Judy  Cooke . 314 

Raulerson,  Raymond  &  Pam  Sands  Jones . 347 

Raulerson,  Tommy .  13 

Raulerson,  Wade . 275 

Raulerson,  William  "Billie”  . 346 

Raulerson,  William  “Pink”  &  America  T.  Dinkins . 234 

Ray,  George . 282 

Raylerson,  James  &  Mahalia  Yarborough . 346 

Reed.  ILL . 166 

Reeves,  Blair . 14-15 

Register,  Derek . 255 

Register,  Dollie  Kirkland  &  George  .44, 242, 255-259, 347 

Register,  Dollie  Kirkland  Sands . 325 

Register,  Duane  &  Pam . 347 

Register,  Jeptha  &  Agnes . 251 

Register,  Steve . 347 

Register,  Tony  &  Julie . 347 

Re  wis,  Archie . 226 

Rewis,  Arlie . 226 

Rewis.  JW . 226 

Rewis,  Lillie . 226 

Rewis,  Lucille . 226 

Rewis,  Mae . 226 

Rewis,  Manning . 226 

Rewis,  Rufus . 226 

Rewis.  William  Arch . 226 

Reynolds,  George  Windle . 325 

Reynolds,  Terry . 282 

Rhoden,  Belle . 62 

Rhoden,  Bobby . 40, 219, 223, 328-330 

Rhoden.  Cleveland . 321 

Rhoden,  Dolice  &  Hazel  Thomas  . 83-85 

Rhoden,  Edwin . 62 

Rhoden,  Elbe . 62 

Rhoden,  Ethel . 62 

Rhoden,  Everett  “Bud”  . 325 

Rhoden,  Fred . 62 

Rhoden,  George  Wray . 325 

Rhoden,  Hardy  &  Carrie . 62-64 

Rhoden,  Harold  &  Martha  Cobb . 219 

Rhoden,  Jamie  &  Jane . 338-339 

Rhoden,  Jane  Dugger . 34 

Rhoden,  Janet . 83 

Rhoden,  Jason . 281 

Rhoden.  Jerry  . 83 

Rhoden,  Joan . 225, 330 

Rhoden,  Josh  &  Mary  Louise  Fraser . 62, 212 

Rhoden,  Joshie  . 62 

Rhoden,  Krystal  Jane . 338 

Rhoden,  Lillie  . 62 

Rhoden,  Lossie . 62 

Rhoden,  Mirtie  . 62 

Rhoden,  Otis  . 36 

Rhoden,  Paul  &  Violet  . 93,352 

Rhoden,  Paul . 62 

Rhoden,  Riley  &  Nettie  Johns . 83, 352 

Rhoden,  Robert  Tyler . 338 

Rhoden,  Rosa  . 62 

Rhoden,  Tina . 278 

Rhoden, Tommy . 83, 281 

Rhoden,  Vallie . 62 

Rhoden,  Violet  . 62 

Rhoden,  Walter . 216 

Rhoden,  Woodrow  &  Louise . 273-274 

Richardson ,  Alex . 226 

Richardson,  Allie . 194 

Ridaught,  Suzanne  Fraser . 210, 212 

Rigdon.John . 194 

Roberson,  Angie . 141 

Roberson,  Archie  &  Nancy . 79, 290-291, 325 

Roberson,  Archie  &  Naomi  Crews .  5, 15,35, 141,200 

Roberts  Land  &  Timber  Investment  Corp . 17 

Roberts,  Avery . 17 

Roberts,  Elizabeth  Babe . 194 

Roberts,  Ella  Hill . 202 


Roberts,  Joe . 202 

Roberts,  Lewis . 194, 201 , 203 

Roberts,  Mabel  Hill . 202 

Roberts,  Marie . 202 

Roberts,  Mattie  Dobson . 207 

Roberts,  Nathanial  Enoch  &  Emily  Greene . 204, 212 

Roberts,  Preston . 204 

Roberts,  S.D.  &  Gladys  Walker . 357 

Roberts,  Sybil . 194 

Roberts ,  Tommy . 202 

Roberts.  Will . 204 

Robinson,  Alex . 35 

Rochester,  J.H . 342 

Roden,  Grace  Mann  Cobb . 198, 212, 330 

Rogers,  Mamie . 200 

Roland,  Marshall . 275 

Rowe,  Billy . 326 

Rowe,  Cecil . 326 

Rowe,  James  &  Bobbie  Sue  Dugger  36, 154,326,356-357 

Rowe,  Maude  Britt . 1 14, 173 

Rowe,  Nettie . 180 

Rowe,  Shirley  Combs . 326 

Ruis,  Arly  &  Blanche  Dugger . 82, 226 

Rushhow,  David . 321 

S 

Sanderson ,  John  P . 195 

Sands,  Betty  Taylor . 33, 326 

Sands,  Cecil . 326 

Sands,  Dub  &  Edna  Burnsed  . 97-98 

Sands,  George  Dub . 320 

Sands,  George  Washington  &  Nellie . 261-261 

Sands,  Jim  &  Kathryn  Louise . 148 

Sands,  Ken . 285-286 

Sands,  Maxi  &  Dollie  Kirkland . 347 

Sands,  Maxi  &  Nancy . 347 

Sands,  Ralph . . . 320 

Sapp,  Walter . 226 

Saucer,  Jill  &  Larry  . 95 

Saucer,  John  . 95 

Saucer,  Sara  Raulerson . 35,  360 

Saunders,  Sam . 333 

Scallan,  Glenda  Sue  Prevatt . 336 

Schaper.  Steve  &  Donna  Kay  Raulerson . 314 

Scott,  Jan . 360 

Segree.Jo  Nell . 89,365 

Seidler,  Joyce  Canova . 196 

Self.  Ralph . 325 

Shaw,  John . 226 

Shepard,  Herschel  E . 12,14-15 

Sherman.  Charles . 326 

Shutters,  Harriet . 363 

Simmons,  Clay . 280 

Simmons,  Leslie  &  Dorothy  Harvey . 280 

Simpson,  Glenda . 225, 330 

Smallwood,  Shannon  . 4 

Smallwood.  Tabitha  . 4,43 

Smallwood,  Vince  . 30 

Smallwood,  Zackary  V.  Ill . 4 

Smith,  A. E . 333 

Smith,  Cap . 54 

Smith,  James  C.  “Smitty”  &  Joanne . 351 

Smith,  James  M . 351 

Smith,  Jamie  &  Anita  McPherson . 351 

Smith,  Lois  Jean  Thrift . 325 

Snipes,  Ashley . 358 

Snipes,  Cameron . 358 

Snipes,  Clegg . 358 

Snipes,  Dyke  &  Karen  Covington . 358 

Sparkman,  Pearl . 194 

Sparks,  Fuzzie .  171 

Sperring,  Samuel . 195 

Spivey,  Gail  Burnsed . 14 

St.  John,  A.G . 217 

St.  Johns,  Ray  &  Margaret  Ann  Cobb . 219, 225, 330 

Starling,  Martha . 154 

Steele  Bobby . 354 

Stokes  Raulerson,  Lorene . 346 

Stokes,  George  Winded  . 95 

Stokes,  Lawrence  &  Lorraine  Raulerson-Reynolds  ...95-96 

Stone,  Henrietta . 197 

Stone,  J.D . 226 

Stone,  William  Henry  &  Harriette  Dowling . 197, 340 

Stone,  William  Henry  &  Henrietta  Dowling . 257-258 

Story,  Zelma  Griffis . 326 

Stringer,  George  “Buck” . 200 

Sweat,  Geraldine . 197 

Sweat,  LaVada . 197 

Sweat,  Leon  &  Neva . 197 

Sweat,  Thomas  &  Hope . 197 


Sweat,  Thomas  &  Virginia . 197 

Swisher,  Adam . 318 

Swisher,  Brenda . 3 IK 

T 

Taber,  Emily  "Ami" . I K4- 1 K7 

Taber, George . 166,  170,  IK4 

Taber,  Lin  &  Magi . IK4, 186-187, 191-193 

Tanner,  Alan . 356 

Taylor,  Chase . 248 

Taylor,  Coy . 227 

lay  lor.  I  lia  I  low  ling  . 

Taylor,  Gene . 246, 248 

Taylor,  Gordon  &  Eli/a  Lee . 218, 226-227 

Taylor.  Hazel  Harvey .  248 

laylor,  Hubert .  546 

ray  lot  John . 

rayloi  Iordan . 24S 

Taylor,  Lee  &  Ella  Dowling . 228 

raylor.Leo  . 

Taylor,  Lucille  Crews  . 

Taylor.  Macil . 346 

Tay  lor,  Milton . 246, 248 

Taylor.  Opal . 346 

Tay  lor,  Pencie . 346 

Taylor, RJ . 246-247, 559 

laylor,  Ralph .  ;ilv 

Taylor,  Robbie . 

Taylor,  Robert  E.  Lee  &  Blanch  Elizabeth  Williams  359 

laylor.  Robert  Philip . 

Taylor,  Rodney . 

Tay  lor.  Ronnie .  247 

Taylor,  Tom . 227 

raylor,  William . 

Tecson,  Angelito  B..  Dr.  &  Mrs . 337 

Tharpe,  Kingsley . 321 

Tharpe,  Lucille . 321-322 

Thatcher,  Jeremy . 27-29. 32 

Thomas,  David . 324 

Thomas,  Elias  &  Elizabeth  Garrett . 83 

Thomas,  Leslie  &  Betty . 324 

Thomas,  Pat . 364 

Thomas,  Romey  Lee  &  Lettie  Rhoden . 64 

Thomas,  Tim . 324 

Thompson,  C.C . 318 

Thompson,  Dana . 58 

Thompson,  J.C . 318 

Thompson,  Mattie  Jean . 357 

Thompson,  WJ . 318 

Thompson.  William  C.  &  Mattie . 318 

Thrift-Lee,  Clyde  &  Mamie . 261 

Thrift.  Brittany .  542 

Thrift.  Bufort  &  Joyce  Fish . 3741 

Thrift,  Felton  &  Branch . 345 

Thrift,  Grayson . 342 

Thrift,  Helen . 318 

Thrift,  Jessalyn  Fraser . 342 

Thrift.  Jode  &  Caroline  Raulerson . 37-38 

Thrift,  Julie  Mae  Dyal . 325 

Thrift,  Keith . . . 342 

Thrift.  Leron  J.  &  Zelpha  Hogan  . 38 

Thrift,  Londa  &  Lillie . . . 270-271 

Thrift.  Londi . 56 

Thrift.  Lonnie . 345 

Thrift.  Marcus  Gene . 325 

Thrift,  Mose  &  Caroline  Raulerson . 266 

Thrift.  Nathan  &  Lula  Sands . 231-233. 342 

Thrift.  Russie  &  Annie  Mae  Mobley . 266-268 

Tillis.  Mel . 5IS 

Tolen,  Lillian  Crowley . 330 

Torode.Carl . 365 

Torode.  Richard . 365 

Torode,  Sarah . 365 

Townes  Telecommunications . 357 

Townsend,  Andrew' . 171 

Turner,  Charley  W . 165 

Tutt,  Erin . 365 

Tutt.  Vernon  &  Minnie  Mitchell . 365 

Tyler.  Karlie . 171, 197 
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Vanbukink,  J.M . 195 

Vams,  Henry . 226 

Vining.  Bee  &  Isabel . 292 

Vonk.  Ron  &  Juana . 176 

Voorhees.  Allison .  144 

W 

Wain  wright .  Don . 300 

Walker.  Claudell  &  Jane  Yarborough . 353 


Walker,  Elijah  James  &  Karelle  Stonecyphcr . 180 

Walker,  Eugene  Speck  . 56 

Walker,  Fired  B .  521 

Walker,  Jamie  Kay  . 180 

Walker,  Mary  &  Bo .  289  - 1 

Walker,  Ronald  . 1811 

Walker.  Scott  .  180 

Walker,  Vernon . 333 

Walker.  Willa  Jean  .  144 

Walmart  Logistics . 17.  354 

Warner,  Loni . 270 

Warren,  Fuller . 234 

Weatherly,  Katie  Jo  Hunt .  J26 

Webb,  Ellen .  186 

Weeks,  Ashley  &  Martha  Cobb . 219 

Weeks,  Patricia . 341 

Wells,  Annie . 322 

Wells.  Betty  Jean . 

Wells,  Marjorie  Jones . 316 

Wells,  Patty  .  90 

Wells.  W.F . 321 
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West.  George  Emery . 226 

West,  I J  . . 226 

West.  Tom  &  Nellar . 226 

West.  Viola . 226 

West,  Waldo .  22r< 

West,  Wilburn . 226 

Wester.  Henry . 194 

Wester.  Irani . 318 

Whitehad.  John . 305-309 

Whitehead.  Jerry . 308-309 

Whitt.  Louise . 350 

W  iggins.  Moms  .  226 

Wiggins,  Oscar  &  Amanda  Terrell  . 1 38 

Wiggins.  Pauline  Pearlie  Cobb . 218 

Wilford,  Beulah  Yarborough . 34. 175, 244. 285-286 
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Wilkerson,  Kelly  . 

Wilkerson.  L.E.  &  Lavon . 287-288 

Wilkerson.  Leonard . 325 

Williams.  Amanda  Fraser . 195 

Williams.  Dorothy  I  raser . 2(18 

Williams.  Elizabeth  Cobb . 218 

Williams.  J.D . 

Williams.  Jack . 247 

Williams,  Joseph  M . I 

Williams.  Tom . 226 

Williams,  William  “Bill"  &  Courtney  Raulerson . 359 

Williford.  Allison  Odom . 316 

Wilson.  Joe . 194 

Wilson.  Lewis . 308 

Wilson.  Susan . 194 

Wisley,  Phillip . 14 

Wolfe.  Effie  . 91 

Wolfe.  Mildred . 350 

Woods.  Leo . 325 
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Yarborough.  Dale  . 34 

Yarborough.  Dennis . 321 

Yarboaiugh.  Glenn . 282 

Yarborough.  John  W.  &  Lois  Irene . 229 

Yarborough,  Sadie  Mae . 244 

Yarborough.  Teddy  Bear . 286 

Yarborough.  Wayne  &  Bettie  Vining . 283-284. 292 

Yarbrough.  E.  Ed . 54.229 

Young,  Gary . 279 

Z 

Zachary  .  Bradley  Kevin . 5 
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Zachary.  Mike  &  Angela  Lynn  Roberson  . 5 

Zong.  Evelyn  Brown . 325 
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1905  Salad . 186 

A 

A  Tyrol  Supper . 285 

Abbie’s  Favorite  Hoccake . 129 

Abbie's  Whole  Kumquat  Preserves . 130 

Alzada  Chacc's  Famous  Biscuits . 142 

Angel  Biscuits . 162 

Annie  Kitching  Refrigerator  Rolls . 322 

Annie  Mae's  Dumplings . 266 

Annie  Mae's  Instructions  on  How  To  Clean 

and  Dress  A  Fresh  Chicken . 266 

Annie  Mae's  Renowned  Goody  Rub . 267 

Annie  Ruth's  Boston  Butt  and  Rice . 258 

Annie  Wells'  Pound  Cake . 323 

Apple  Fritters . 1 86 

Apple  Pie . 178 

Apricot  Icebox  Pie . 223 

Archie  Roberson's  Pig  Tail  and  Rice . 290 

Archie's  Best  Cattish . 291 

Archie's  Datil  Pepper  Sauce . 291 

Armadillo . 295 

Aunt  Mol  lie's  Lemon  Cheese  Tarts . 163 

Aunt  Sarah's  Nut  Cake . 40 

B 

Baked  Beans . 243 

Baked  Potato  Salad . 78 

Baked  Vidalia  Onion  Dip . 187 

Banana  Cake . 221 

Barbara's  Macaroni  &  Cheese . 112 

Barbecue  Sauce . 294 

Beaten  Biscuits  -  Charleston . 187 

Beef  Liver . 1 29 

Belle's  Million  Dollar  Salad . 63 

Better  Than  Cake . 225 

Betty  Jean  Wells'  St.  Paul  Rice . 323 

Biscotti . 187 

Biscuits . 233 

Blackberry  Jam  Cake . 179 

Blackberry  Pudding . 174 

Blackberry  Pudding  Cake . 173 

Blanche’s  Pound  Cake . 82 

Blueberry  Cream  Cheese  Pound  Cake . 84 

Blueberry  Layer  Cake . 206 

Brains  and  Eggs . 228 

Bread  Pudding . 1 1 1 

Breakfast  Cookies . 1 88 

Broccoli  Salad . 188 

Broccoli  Soup . 224 

Butter  Cookies . 117 

Buttermilk  Custard  Pie . 86 

Buttermilk  Fudge . 159 

Buttermilk  Pie . 150 

Buttermilk  Syrup . 140 

Butterscotch  Pie . 158 

Buttery  Toffee  Cookies . 163 

C 

Cabbage  Soup . 1 89 

Calamondin  &  Kumquat  Jam . 189 

Caramel  Icing . 183 

Caramel  Rolls  from  Frozen  Bread . 189 

Carrot  Cake . 175 

Carrot  Cake . 71 

Carrot  Cake  Frosting . 175 

Carrot  Custard . 175 

Catfish  Stew . 259 

Cathy  .Vlendolera's  Bread  Pudding . 177 

Cheese  Bits  Biscuits . 189 

Chew  Bread . 263 

Chicken  Gravy . 101 

Chicken  Salad . 190 

Chicken  Salad . .  99 

Chicken  with  Com . 138 

Chocolate  Pound  Cake . 96 

Coconut  Cake . 209 

Coconut  Cream  Pie . 210 

Collard  Greens  and  Rutabagas . 228 

Collard  Greens  or  Cabbage . 334 

Com  Bread . 233 

Com  Chowder . 190 

Combread  Favorite  of  Isabel  Vining . 292 

Country  Beef  Stew . 103 

Country  Combread . 132 

Country  Slaw . 228 

Crab  Dip . 212 

Crabmeat  Casserole . 206 
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Cracklin  ’  Combread . 1 36 

Cranberry  Sauce . 145 

Crawfish  Gumbo . 292 

Creamed  Goldenrod  Eggs . 125 

Creole  Sauce . 161 

Crispy  Green  Salad . 98 

Crunch  Peanut  Butter  Cookies . 176 

Cucumber  Apple  Rings . Ill 

Cucumbers  in  Sour  Cream . 190 

D 

Date  Nut  Cake . 81 

Devil’s  Food  Cake  Recipe . 69 

Deviled  Spare  Ribs . 87 

Divinity . 225 

Dollie’s  Boiled  Cookies . 255 

Dollie’s  Coconut  Cake . 253 

Dollie’s  Cracklin’  Combread . 252 

Dollie's  Freezer  Pickles . 254 

Dollie’s  Pound  Cake . 252 

Dollie's  Recipe  for  Grape  Wine . 255 

Dollie’s  Smoked  Turkey  and  Beans . 252 

Double  Fudge  Fanciful  Cake . 220 

Double  Good  Unbaked  Blueberry  Pie . 108 

Double  Layer  Pumpkin  Pie . 208 

Dream  Nut  Fudge . 90 

Dream  Pies . 213 

E 

Easy  As  Pie  Pound  Cake . 106 

Easy  Chicken  Dish . 107 

Ed  Jones  Barbecue  Sauce . 133 

Ed’s  Exclusive  Bacon  Stuffed  Burgers . 134 

Ed’s  Regular  Chili . 135 

Ed’s  Smoked  Sausage  Chili . 134 

Egg  Custard . 207 

Eggplant  Casserole . 159, 190 

Elephant  Stew . 313 

Emily  Davis  Harvey’s  Plum  Pie . 146 

Emily's  Molasses  Pie . 147 

F 

Fattening  Bars . 176 

Faye  Davis-Retha  Cowart  Buttermilk  Biscuits . 323 

Faye’s  Com  Meal  Chicken  Soup . 139 

Field  Peas  and/or  Butter  Beans . 232 

Five-Flavored  Pound  Cake . 263 

Formular . 268 

Fount  Cook’s  Favorite  Georgia  Combread . 129 

Franke’s  Scalloped  Eggplant . 128 

Fresh  Apple  Cake . 178 

Fresh  Tomato  Soup . 64 

Fried  Cabbage . 258 

Fried  Chicken . 233 

Fried  Irish  Potato  Sandwich . 233 

Friendship  Cake . 119 

Friendship  Cake  Starter . 1 19 

Fruit  Pie . 176 

Fruit  Porcupines . 90 

Fry  Bread . 243 

G 

Giblet  Gravy . 275 

Gingerbread  Symp  Sauce . 174 

Gingerbread  Upside  Down  Cake . 92 

Golden  Cream  of  Irish  Potato  &  Cheese  Soup . 65 

Golden  Glow  Salad . 99 

Grace  Cobb  Roden’s  Best  Coconut  Crea  Pie . 222 

Grandma  Brown's  Sweet  Bread . 343 

Granny  Mirtie’s  Chewy  Cake . 63 

Granny’s  Combread  Dressing . 275 

Granny’s  Fruit  Cobbler . 274 

Grits  and  Greens  Casserole . 153 

Grits-and-Greens  Breakfast  Bake . 121 

Grumpy’s  Chitlins’ . 43 

H 

Hamburger  Cupcakes . 123 

Hamburger/Potato  Casserole . 110 

Harvard  Beets . 224 

Haslet  Stew . 40 

Hazel’s  Favorite  Gingerbread  Cookies . 265 

Heart  of  Palm  Salad . 301 

Heart  of  Palm  Toppings . 302 

Hiney  Cream . 268 

Hoe  Cake  Com  Bread . 233 

Hog’s  Head  Cheese . 40, 44 

Hot  Chicken  Salad . 191 

Hot  Cracklin'  Combread . 120 

Hot  Shrimp  Salad . 84 


I 

Impossible  Pie . 222 

Indian  Relish . 155 

J 

Jane’s  Cheese  Grits . 191 

Jell-0  Cake . 68 

Jelly  Cake . 40 

John  Whitehead’s  Bear  Stew . 307 

John  Whitehead’s  Chicken  Pilau/Perlo . 307 

John’s  Wild  Hog  Chitterlings . 306 

Joyce  Bugger  Reds’  Hushpuppies . 181 

L 

Lane  Cake . 152 

Lavon  Wilkerson’s  Squirrel  Cakes . 287 

Lavon  Wilkerson’s  Venison  With  Sour  Cream . 287 

Lavon’s  Scalloped  Oysters . 288 

Layered  Lettuce  Salad . 210 

Lemon  Cheese  Cake . 113 

Lemon  Chiffon  Pie . 223 

Lemon  Ice  Cream  Trifle . 157 

Lemon  Pie . 94 

Light  As  Feather  Gingerbread . 163 

Lillie’s  Pumpkin  Pie . 271 

Lillie’s  Pumpkin  Pie  Cake . 270 

Liver  Pudding . 40, 263 

Louisiana  Shrimp  Creole . 80 

Lucille  Tharpe's  Famous  Oatmeal  Cookies . 322 

M 

Mae’s  Favorite  Orange  Fruit  Cake . 87 

Mama  Nova’s  Sour  Cream  Pear  Pie . 254 

Mama's  Frying  Pan  Cake . 258 

Mamie  Sands  Old  Timey  Ginger  Bread  Syrup  Cookies  262 

Mamma's  Blackberry  Pudding . 114 

Marie’s  Gingerbread . 174 

Marinade  For  Chicken . 124 

Marion’s  Cherry  Salad . 191 

Mary  &  Bo’s  Crackling  Combread . 289 

Mary  and  Bo’s  Hog  Stew . 289 

Mattie’s  Courtin’  Tea  Cakes . 260 

Maude  &  Blanche’s  Favorite  Fraser 

Family  Dumplings . 214 

Mexican  Corn  Bread . 219 

Mimi's  Lemon  Meringue  Pie . 158 

Minnie’s  Macaroni  &  Cheese . 89 

Miss  Fay’s  Texas  Rice  Dressing . 117 

Molasses  Brownies . 106 

Moravian  or  Boiled  Raisin  Cake . 221 

Myrtle’s  Grape  Cobbler . 182 

N 

Naomi’s  Pumpkin  Roll . 141 

Nettie’s  Chicken  Pie . 67 

New  Irish  Potatoes . 232 

Nutty  Carrot  Salad . 125 

O 

Old  Fashion  Sweet  Potato  Pone . 69 

Old  Fashioned  Custard  Pie . 110 

Old  Fashioned  Potato  Pone . 192 

Old  Fashioned  Sweet  Bread . 243 

Old  Fashioned  Thin  Combread . 72 

Old  Time  Bread  Pudding  with  Butterscotch  Sauce . 126 

Old  Timey  Salad . 304 

Olive  Nut  Cheese  Ball . 1 10 

Orange  Marmalade  Cake . 73 

Orange  Slice  Cookies . 143 

Oriental  Salad . 192 

Otis’s  Favorite  Biscuits . 260 

P 

Papa  Clem’s  Favorite  Custard  Pie . 208 

Parmesan  Cheese  Spread . 101 

Pasta  Salmon . 107 

Peacock’s  Tea  Room  Chicken  Salad . 331 

Pecan  Jumbles . 118 

Pecan  Muffins . 151 

Pecan  Pie . 102, 192, 207, 209 

Pennsylvania  Dutch  Bread  Pudding . 192 

Peppers  Stuffed  With  Sausage . 180 

Persimmon  Cake . 140 

Pickled  Watermelon  Rind  Preserves . 149 

Pig  Tail  Pilaf . 42 

Pig’s  Feet  Spaghetti . 303 

Pioneer  Fritters . 212 

Polynesian  Ginger  Dip . 193 

Poppy  Seed  Mustard  Dressing . 193 

Pork  and  Rice . 334 


Porkchoppers  Paradise . 131 

Presbyterian  Mustard  Sauce  for  Ham . 193 

Presbyterian  Punch . 193 

Pretzel  Salad  with  Fruit . 203 

Pumpkin  Dip . 61 

Pumpkin  Roll . 115 

Punch . 60 

R 

Raccoon . 295 

Raisin  Cinnamon  Biscuits . 65 

Ramaki . 193 

Raspberry  Sauce . 157 

Rave  Reviews  Coconut  Cake . 211 

Retha  Cowart's  Biscuits . 77, 230 

Rice  Pilau,  Dumplings,  Dressing  or  Meal  Gruel . 233 

Rice  Salad . 85 

River  Fried  Chicken . 291 

Russie  and  Annie  Mae’s  Sweet  Potato  Mound . 267 

S 

Salad  Supreme . 253 

Salmon  and  Cheese  Casserole . 160 

Salmon  Croquettes . 68, 160 

Sauce  For  Pulled  Pork . 286 

Sausage  and  Rice . 127 

Sausage  Biscuits . 162 

Sausage  Breakfast  Casserole . 83 

Scalloped  Cabbage  With  Cheese . 122 

Sesame  Cheese  Biscuits . 123 

Seven  Minute  Frosting . 209 

Shrimp  &  Rice . 207 

Shrimp  Dip . 61 

Snowball  Cookies . 144 

Soda  Cracker  Cake . 336 

Sour  Cream  Corn  Bread . 123 

Sour  Cream  Pound  Cake . 220 

Sour  Cream  Salad . 223 

Spaghetti  Salad . 127 

Squash  Patties . 206 

Squash  Relish . 79 

Stove  Top  Bread . 76 

Stove-Top  Iron  Fry  Pan  Biscuits . 122 

Swamp  Cabbage . 302 

Sweet  Bread . 244 

Sweet  Bread  Cakes . 40 

Sweet  Bread  or  Tea  Cakes . 242 

Sweet  Potato  Casserole . 154 

Sweet  Potato  Pie . 182 

Sweet  Potato  Pudding . 70 

Sweet  Sour  Spareribs . 128 

T 

Tender  Fried  Bear . 285 

Texas  Com  Bread . 85 

The  Mann’s  Favorite  Cracklin’  Combread . 265 

Thick  Com  Bread . 233 

Tripe  Stew . 124 

Turtle . 294 

U 

Uncooked  Fruit  Cake . 89 

V 

Venison  Hash . 229 

Venison  Marinade . 284 

Venison  Steak . 284 

VV 

West  Indies  Salad . 310 

Wild  Turkey  Breast . 284 

Y 

Yarborough's  Best  Pulled  Pork . 286 

Yeast  Biscuits . 88 

Yellow  Rice  and  Chicken . 151 

Yum-Yum  Salad . 70 

Z 

Zada’s  Candied  Yams . 142 

Zatarain’s  Red  Beans  and  Rice . 73 
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